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Cooking up something delicious doesn’t 
Fast. Easy. have to take so much time and effort. 
D I t bl With fresh ingredients, an appetite, and 
etecta Ly. NESTLE? All Purpose Cream) you can 


make your meal ext ul. 
_* 
» 
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Creamy Macaroni and Cheese Cups 


PROCEDURE 
1. Cook macaroni pasta according to the instructions on the pack. Set 
aside. 


PREPARATION TIME: 20 minutes 
‘COOKING TIME: 20 minutes 
SERVINGS: 4-6 


2. Inaseparate pan, cook bacon untilcrispy and until fat has been 
Add in carrots and cook or 3 minutes of unt fork tender, 
3, _‘Stirin mushrooms then pour NESTLE* ALL PURPOSE CREAI 
‘Season with salt and pepper. Remove from heat. 
‘4. Toss prepared cream with the macaroni unt flly incorporated 
‘Transfer on individual containers or ramekins. Sprinkle generously 









INGREDIENTS 

200g macaroni 

100g bacon, chopped 

Yep chopped carrots 

Yeeup sliced button mushrooms 

2packs _NESTLE* ALLPURPOSE CREAM 
saltand peppertotaste 
la cheese 


1 CUP morarel 


with cheese. 
5. _Bollin the oven for 10 minutes or until cheese melts 

















Creamy Pesto Salmon 


PREPARATION TIME: 20 minutes 2 tbsp 
COOKING TIME: 25 minutes tap 
SERVINGS: 46 waup 


INGREDIENTS 
Gilled Salmon 
24pcs_ salmon steak 4 
‘sachet 8g MAGGI MAGIC SARAP* ona non-stick pan. Pan grill marinated salmon: 
2tbsp —_butterorolive oll felSet aide when cooked. 

: sour cream pesto dressing, Serve with steam 
Sour Cream Pesto Dressing nt 


Combine and process ina blender 
‘pack NESTLE* ALL PURPOSE CREAM 250ml 


When cooking fast and easy-to-do dishes, it's great to use the No.1 Cream, 
Teen tee eeu es ee Ra a Cone 


‘No. 1Cream bead Inthe Pllppines Source: Kear Wire 
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Cook like a pro 


‘As a newlywed a fow years ago, Iwas obsessed with trying out a new recipe 

every day and presenting it to my brand new husband for dinner. He was quite 
the happy camper. I, on the other hand, realized that I wasn't being a smart home 
cook. Ingredients came in large quantities that we couldn't consume for weeks; 
the dishes I made were good for four to six when I was only feeding two tummies; 
a mountain of pots and pans and plates had to be washed and put away at the end 
of each meal. I was wasting money, food, and precious downtime at home! 

During lunch at the office pantry one day, Liez! (Yummy’s former editor) shared 
with me a tip that would change my life. “The freezer is your friend,” she said. 
“You can freeze everything!” Since then, Ihave indeed frozen almost everything — 
‘from loaves of bread to flaky croissants, rice meals to hearty stews, pasta sauces 
to baked ravioll, strawberries to bananas, cookie dough to actual store-bought 
cockies. My freezer saved the day—no leftovers went to waste; weeknight meals 
were ready in a fifty. felt efficient, accomplished. 

‘And that's what I want for you, tool We at Yummy know that cooking for your 
family is a joy—and unfortunately, also a chore. This issue is dedicated to helping 
you make your time in the kitchen as fast, easy, and enjoyable as possible. Flip to 
‘page 31 for what we believe are the seven key strategies—using your freezer is 
one of them—to whip up stress-free meals (demonstrated by food director Rachelle 
Santos and assistant editor Idge Mendiola). Next, head to page 62 for cooking tips 
from 18 food authorities (rounded up by managing editor Anna Felipe). Finally, 
check out our handy booklet for a month's worth of grocery lists and meal plans 
(produced by assistant style editor Trinka Gonzales). You'llbe an expert in no 
timel I also believe that the space you work in plays a big role in both your outlook: 
and output, so it's important to pay attention to your kitchen, too. The editors at 
Elle Decoration Philippines, Devi de Veyra and Chino Cruz, have whipped up an 
inspiring story on page 58 featuring three beautiful kitchens that will inspire you 
to spruce up your own space, no matter how big or small. 

‘And with that, you can say bye-bye to the frazzled cook and hello to the culinary 


pro! Enjoy the issue. 
Paulynn Chang Afable 


Editor in chief 
paulynn@yummy.ph 











Find us online 


@yummyph 





facebook.com/ 
yummymagazine 
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aside. Using a small trying pan, pu 

‘tity the mushrooms and season with salt and pepper. Set aside Place the vermicelli noodes in a 

ht proot bow pou oer he boling water and sBr using chopsticks to separate noodles. Oran ef 

‘col water, and drain again. Remove the roastng pan trom he oven and sk za thea. Remove the 

legs, and pt them ia warm place. Pace te pan over a meciu-tgh burner and deglze with ite wine 

our over the chicken stock and geny simmer for ene hour to concenrate more favo. Check the 

seascoing ofthe broth if needs more salt and ground black pepper Strain, reserving the broth. For 
sembly ofthe soup. dhide the soup between two bows. In each bow. dide the vemiceli noodles, 
occ, snow peas, shitake mushrooms andthe roasted duck gs. Serve immedi 
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MOZZARELLA STICKS 
‘Make the restaurant favorite at home with just a handful of ingredients. 


GOLDEN isthe perfec party apoio mak Best other 3 ogg and 


a cup milk in a shallow bowl. Mix together Y/2 cup all-purpose flour and 
[DY ={M [ele )U l=) | stenpoon vice pepperinahotter boi Ps a cp resume 
ina third bowl, Slice 1 (250-gram) mozzarella block into 3!2-inch sticks. 
Nea scceslNtele ell) Dip cheese sticks into the egg mixture, then the flour mixture, again in the 
crispy on the outside, juicy ‘eggs, and finally dredge in breadcrumbs. Place cheese sticks on a plate 
Sls eee ely and freeze for at least 2 hours, Preheat 2 te 3 cups vegetable oil ina deep 
Siberia ban. Once olis ho deep each Kl olin brown bono rnd 
SUSHI Mine the pan, but make sure the oil isn't too hot either. Drain on paper towels 
andsrve medal hte Uh Hates 8 
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FISH AND CHIPS 
The British street-food favorite makes for the perfect 
‘merienda. To make: Slice 2 white fish fillets (like cream 
ory) into 2- or 3-inch strips; place in a bow! with the 

juice from 1 lemon. Refrigerate, covered, for 30 minutes. 
Meanwhile, scrub clean 4 potatoes and cut into thick 

sticks; place in a bowl, cover with water, and set aside. Beat 
2.e9gs and ¥2 cup milk in a shallow bowl. Mix together 

2 cups cornstarch, 1 tablespoon salt, and 1 tablespoon 
pepper in another bowl. Preheat vegetable oll in a deep 
pan. Dip fish fillets in egg then dredge in cornstarch, 
mixture. Deep-fry until golden brown: drain on a wire rack 
Repeat procedure with potatoes, deep-frying in a new 
batch of vegetable oil to avoid a fishy taste. Serves 4. 
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‘CINNAMON DOUGHNUT HOLES 
Bite-sized cakey balls dusted with cinnamon sugar? Yes please! To make: 
Sift together 2 cups all-purpose flour, 2 tablespoons sugar, /2 teaspoon 
salt, 412 tablespoons baking powder, and ' teaspoon ground cinnamon 
ina large bow!; set aside. Mix together 1 large egg and 1 cup milk in 
‘another bowl. Pour wet ingredients into dry ingredients and mix just until 
combined. Add "4 cup melted butter and mix until a soft dough forms. 
‘Take /2 tablespoon of the batter and form into a ball place on a tray. 
Repeat with the rest of the dough. Preheat oil in a deep pan. Combine 

‘Ya cup sugar and "2 teaspoon ground cinnamon in a bowl. Deep-fry balls 
Until golden brown; immediately coat balls in sugar-cinnaman mixture. 
Serve warm. Makes 32 balls. 
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FRUITY ICED és 
GREEN TEA 7 


CAN'T GET 


ENOUGH OF THE 

ICE-COLD DRINK? 

MAKE YOUR OWN = 
VERSION USING ‘ 


WHOLESOME 
INGREDIENTS! 


Steep 3 green tea 
bags and "4 cup mint 
leaves in 1 cup hot, 
water for 10 minutes. 
Strain mixture into a 
pitcher. Add 2 cup 
frozen or chilled fresh 
fruit slices (we used 
‘grapes, mangoes, 

and strawberries), 

1 tablespoon honey, 
‘and 1 cup chilled white 
‘grape juice. Cover 
and chill for at least 1 
hour. Add 2 cup soda 
water. Serve with ice 
{and garnish with mint 
leaves. Serves 2. 





Although it isn’t 
found in every eee 
kitchen, this Asian ae 
cooking tool does 
wonders for prepping 
everyday recipes. 
Think fast, oae7 Meser Cook 'N’ Look Chinese Wek 
meals in minutes! PSHO 75 CMT 






. ° ° 
You'll ind that heat is Crs 
‘You can use a wok distributed evenly in ‘A wok conducts heat cae eeeaenseer 


for a variety of tasks: this wok, thanks toits well and requires only @ seabed 
stir-frying, sautéing, aluminum material. small amount of cooking sa pekiehony th 
steaming, even deep: _‘Here's a pro tip: Use oil. The result? Less 

frying! (Check out page peanut or canola oll fat in your dishes! And 

7 for ideas.) And When using this pan, _ since the tool cooks food. 

‘because ofits raised Their high smoking quickly, the ingredionts* 

edges, one wok can hold point can take the heat __heat-sensitive nutrients 

a lot of ingredionts, without burning. are retained. 
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Any food lover 
who appreciates easy 
recipes, beautiful 
‘photos, and interesting 
tidbits has probably GENIUS 
chanced upon popular wl 
30,000-recipe-strong 
website Food52, Their 
interesting articles also 
keep readers coming 
back for more: Most 
notably, executive 
editor Kristen Miglore’s 
James Beard Award- 
‘nominated column 
Genius Recipes has 
gotten everyone talking—and cooking. Food 52 
Genius Recipes: 100 Recipes That Will Change 
The Way You Cook by Kristen Miglore (P1475, 
National Book Store) compiles recipes from 
culinary heavyweights and offers dishes that 
my | 4H | involve using a familiar ingredient in a new 
ms ‘way or discovering a simple cooking technique 
CaS CCE aaa aaa to make your dish better. For sure, tackling 
any of these recipes will make you feel ike a 
‘Eat well to feel better—wellness begin gastronomic genius! 
eres Eee eects eras 
ects nee oe ae ee Ree 
Melissa go by. Passionate food lovers through 
and through, they believe that food should 
Petes cheney 
lifestyle change (rather than short-term fad 
diets) is the key to a better you. Their recipes, 
ee eee ence t sen en 
grain-, and refined sugar-free. They also share 
lifestyle lessons that busy office workers will 
find extremely helpful (ike tips on going on a 
eer ee eps ee acer 
Poss Serene eet oct 




































No-bake Raisin Granola Bars Linea 9x6inch pan with parchment paper; set aside, 
Fuol up with this easy energy-packed snack! Combine 2 cups Champion Raisins, 1 cup flax seeds, 
2.cups rolled oats, and 1 (240-gram) jar chunky 
‘Peanut butter; mix well. Pat onto bottom of prepared. 
‘pan; chill for 1 hour. Slice into bars. Makes 16 bars. 
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Yummy Lesson 


HOW TO FIND OUT IF YOUR 
GROUND SPICES ARE STILL 
FRESH AND HOW TO 
STORE THEM PROPERLY 


THE DILEHMA You've been experimenting 
with exatic favors lately, and upon 
checking your pantry, you find that 
{you've amassed a number of ground 
Spices throughout the years. Can you stil 
Use them? 


THE SOLUTION Technically, ground spices: 
don't spoll. However, their potency and 
ability to flavor dishes diminish over time, 
‘Check the color and take a whiff—if the 
Color isn't as bright and the smell isn't 

{as strong, the spices are no longer fresh. 
ss Spare ares act ee 
{2 good three to four years, while opened 
‘packs should be used within six to nine 
‘months. Heat and light can cause ground 
“spices to lose flavor faster, so avoid 
placing them near your stove and under 
direct light. Keep the bottles sealed 
tightly in a cool, dark place. Finally, use 
‘nly dry spoons when scooping them out. 
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WHAT ARE 
YOUR FAVORITE 
TIMESAVING 
KITCHEN TIPS? 





© “Ttreeze cookie dough! That way, Loan have a 


‘cookie when the craving hits or offer something 
to.at whon unexpected guests show up, AT 
hhave todo is pop the dough in the oven!” 
Isabel 


“Koop your knives sharp. You want to breez> 
‘through prep work, which i often the mast time 
‘consuming step, without having to worry about a 
all if" —Sofla Guevarra 


f “There's nothing more ineficiont than running 
‘round the litchen trying to loo for ingredients 


‘and tole while in the middle of cooking. lean and 
‘rganize your own kitchen, and evan ifyou have 
hhalp to do that for you, be sura you sil low where 
to find everything.” —Klea Gonzales 


"Practice mie an place. Propare all the equipmant, 
tools, and ingredients you need beforehand. Place 
‘everything ona tray and have a trash bow right 
Dbaside you when cosking "Jenny Pangilinan 


“Save time even before you cook: Buy pre-cleaned 
‘meat and fi, and as your butcher to slios them. 
according to your needs." —Gela Mereada 


“Clean as you qa. Ik enaures that your kitchen is tidy 
ata times and makes cleanup much faster when 
you're done cooking.” Bernard Flares 


“Pian well and stady your weekly men On the 
‘weekend, propare everything that can be made in 
advance." Haine Magbanua 


Next question: wars your rvorite comrorr Foon AND How DO YOU PREPARE IT? 


POST YOUR ANSWERS ON WWW.FACEBOOK.COM/YUMMYMAGAZINE, AND CHECK OUT NEXT MONTH'S ISSUE FOR YOUR YUMMY IDEAS, 
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: INGREPIENT 
: SPOTLIGHT 


KAFFIR LIME LEAVES 
The thick, dark green leaves from 
kaffir lime trees are often used in 
Thal, Indonesian, and Malaysian dishes, 
‘and are immediately recognizable 
for their distinct fragrance and flavor. 
The leaves are usualy left whole 
when used for curries and soups 
like Tom Yum, Try making an Asian 
bouquet garni with kaffir lime leaves, 
lemongrass, and ginger to whip up an 
extra flavorful stock! 


Dean & DeLuca 


Dean & DeLuca is globally known as a culinary food spot offering 
the best options for cooking, eating, and entertaining. To many 
frequent travelers and pop-culture junkies, it’s a must-visit on any 
‘tiip. It's their one-stop pasalubong shop when they can't figure out 
what to bring back for Mom. It's the coffee shop seen on countless episodes 
of '90s cult classic, Felicity. Now open at Edades Tower in Rockwell Center, 
‘Makati, the shop offers more than just top-notch pantry staples—stop by 

for superb croissants (the créme brOlée and almond variants are must-tries) 
and perfect Kouign-Amann, and stay for brick-oven pizzas and handmade 
pasta (you can even ask your server to make yours gluten-free). Rockwell's 
newest neighborhood spot offers the best of both worlds—sit-down and 
quick-counter service—and we're certain that Dean & Del.uca will become a P 


sian j — 


oayieoees Kitchen glossary 
Deluca Chote 
Mustard IO) 








Nothing beats a great pastry 
spread! Must tries are the 
Greo Smash (PISO), Kouign 
‘Amann (PI60). Creme Brule 
‘Croissant (P130), and Pretzel 
Pain Au Chocolat (P120), 


a 
(hei. charred crust 


fre worth the wait! We 
— Tove the Maraherta. 
Parma flaver (P780). 





Pare 


When a recipe calls for a fruit or 
‘a vegetable to be pared, it means 
‘removing the cuter skin using a small 
short-bladed knife (called a paring 
knife) or a vegetable peeler. Potatoes 
and apples are some of the most 
‘common produets that usually need 
tobe pared. 





‘The fresh-out-af-the 
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Make every meal even more delicious by pairing it up with the 


New! DATU PUTI TOYOMIXES! 


Got to know more about NEW! Datu PutlToyomixes and share you favorite Toyomix pairing by following us at: 


| f facebook.com/DatuPuti (J @datuputiph Pen aa) 


Yummy Shopping; « © 


be { a’ ¢ 


ad , 


On the go 


Sleek, functional, eco-conscious food containers 
are the way to go for mobile everyday living. 






Peete GO GREEN 
This stainless steel, BPA-free, eee ei) 
Peete te Le mmr ere ac 
ee ee 
aCe eas a ee ee 


Eee ee et eur) 


j 
reer ert wer eter yr 


Dee anak al ‘lass ensures durability, and : 
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HEALTHY PICK 
Pre-washed packed salads are 
‘especially convenient for one- 
for two-person households. You 
get a healthy meal in a jiffy 
without having to worry about 
leftovers, Goolal salad, P180, 
Robinsons Supermarket 





LEFTOVER MAKEOVER 
Nothing is quite as versatile 

as rotisserie chicken, Have it 
for dinner then make wraps, 
sandwiches, or salads from the 
leftovers for tomorrow's lunch, 
Jumbo oriental barbecue 
chicken, P175, SM Supermarket 


oro au, asME AANA 


Yummy Shopping 
GROCERY GRAB 


Ready, set, eat! 


When you can't cook from scratch, 
head to the nearest supermarket for 
delicious ready-to-eat options. 


MORNING EXPRESS 
Scrambling to get breakfast 

con the table every day? Here's 
one delicious solution: Stock 
up on quiche! It tastes good 
hot or cold, 50 you don't 

even need to reheat it when 
you're really pressed for time. 
‘Spinach quiche, P110, Rustan’s 
‘Supermarket 


FAST SUB, 
Here's a grab-and-go combo 
perfect for an afternoon of 
Watching the big game on TV. 
Serve a classic tuna sandwich 
with potato chips on the side. 
Now that's a filing snack! 
ltalian tuna salad sandwich, 
P22, Rustan’s Supermarket 


Quick BITE 
Japan on your mind? Sushi is 

a healthy and filling meal in 
itself—perfact for a quick dinner 
fr for when you're entertaining 
at home. Sushi mix, P280, 
Rustan’s Supermarket 
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Fresh 
herbs 


Turn to aromatic 
leaves the next 
time you're looking 
to add complex 
flavors to your 
kitchen creations. 





Q With its small, etiptically 
shaped leaves and woody 
stems, thyme produces a 
strong aroma. Together with _ stems submerged in a glass of 
bay leaves and parsley, it makes water and a plastic bag over 
































bouquet garni that's used the leaves. 
to flavor soups and stocks. 

Pound dried thyme leaves @ Widely used in French 

With marjoram, rosemary, and cuisine, tarragon has long, 
oregano to make herbes de _—pointed, deep green leaves and. 


Provence. Thyme is best used a licorice-\ike taste. Tarragon 
In vegetable recipes, stews, and delivers a strong flavor so use it, 


egg dishes. ‘sparingly. Chicken and seafood 

dishes benefit from the addition 
‘Sage is a deep green- of tarragon. I's also used in a 

Colored herb with intricate variety of sauces, most notably 

veins running through its to make béarnaise. 

leaves. It's a favorite in the 

Mediterranean region, both @ You'll recognize dill the 

for its culinary and medicinal minute you see its bright green, 

properties. Like most herbs, _feathery fronds. This delicately 





sage should be wrapped ina aromatic herb pairs well with 

damp paper towel and stored salmon, as in the popular 

In the refrigerator. Nordic dish graviax. Add it to 
pickled vegetables or to sour 


@ Peppermint has afresh, cream to make a dressing for 
Peppery favor it's popular in potato salad. As with most 
the confectionery world, as it fresh herbs, heat causes dill 
Is added to candy, bubblegum, to lose its flavor so add it at the 
chocolate, and ice cream, ‘end of the cooking process. 
You can also add it to shakes, 
cocktails, and other drinks 
(ake peppermint tea to aid 
digestion and calm your 
nerves). Store the fresh herbs 
Inthe refrigerator with the 
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ADVERTISINGFEATURE 


SPICY SEAFOOD MISO RAMEN 
Recipe by Chef Jonah Trinidad 

Serves 3 

13 Packs Nissin Ramen Spicy Seafood 
2iiter water 

“tsp ginger, minced 

1 pewhite onions, stced 

1 pc leeks, sliced (white part only) 

2 doves garlic sliced 

‘Ya tbsp Japanese miso 

6 prs large prawns, peeled & deveined 

6 pes mussels, boiled 

6 pescrab claw, boiled & cracked 

6 pesbaby cor, blanched. 

1 thsp scallions, chopped 

ori, for garnish 

toasted black sesame seeds, for garnish 
toasted white sesame seeds, for garish 


SSSSS SES SSS SESS 


4. Cook the Nissin Ramen noodles for3 minutes 
excluding the favor packs. Strain the cooked 
nodes and set aide. 

2. Boll water in a pot then addin ginger, white 
‘onions, leeks, garicand miso paste. Let it 
‘simmer for a minute and add the Nissin Ramen 
Spicy Seafood flavor packs then cook for 2 
‘minutes. Season with salt and pepper as desired, 
3. Addin the prawns and lett cook until it 
changes color. Also putin the mussels and crab 
law then let simmer for S minutes. 

4.Place the cooked noodles in individual bowls 
then lade inthe soup stock Top each with 

a serving of seafood, baby corn and scallions. 
Garnish with nor toasted black sesame seeds 
toasted white sesame seeds. Serve immediately. 











Let your every Ramen bow! size with Japanese flavors with the help of Nissin Ramen, 
It’s the first instant noodle brand inthe Philippines that offers authentic Japanese noodle 
‘goodness. This month, Chef Jonah Trinidad ereated this special Spicy Seafood Ramen recipe 
He advices noadle enthusiasts to go explore lavors and spices from different places in and 
Outside the country. Wanderlust and love for great food will help inspire any cook to serve 
top-orade recipes that only get better every kitchen time. Nisin Ramen is available in Spicy 
Seafood, Seafood, Beef, and Chicken flavors. Grab itin supermarkets nearest you 
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4 {call this 9 deconstructed pasta, 
trying to be clever. But in reality, 
this is simply the lazy person's way 








it, the lead character makes a very 
simple pasta dish; but by the end 
of the scene, | was drooling! if you 
have he movie yet, and 
you love food, | urge you to watch 
it. It will definitely make you feel 
happy to be alive and eating; and it 
will make you want to head to your 
kitchen and cook. | can still clearly 
remember the way he sautéed a few 
basic ingredients in a pan, added the 
noodles, et voila. dinner is served! 
Of course | had to try and recreate it. 
''m no chef, but this is easy enough 
for even the newbies to make. | 
decided to take all the ingredients for 
to and just toss them in a pan. It 
takes just as long to prep as it does 
to cook the noodles, so it's perfect 
on busy nights when the thought 
of having to do anything after work 
‘makes you feel faint. | promise, you'll 
‘even have time for a post-dinner 
movie date! 

















About the columnist 

Joey de Larrazabal-blanco stated cooking 
in carnest out of absolute necessity —a 
continent away from home with 0 one 

to feed her She then promptly and totally 
flung hersefinto a one-womanlove affair 
with food—procuringt, preparingit, and 
ultimately, consuming She carres:n0 
credentials exrept for her passion and isfirm 
Inher belie that anyone can learn to cook. 
She recounts her own gastronomic exploits on 
her blog, Scbreakfasts blogspot.com. 
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ALWAYS SAVE SOME OF THE 
PASTA WATER AFTER COOKING 
‘YOUR NOODLES. USE IT TO 
LOOSEN A SAUCE THAT HAS. 
[BECOME TOO THICK, OR TO ADD 
‘BODY TO AN OIL-BASED 
‘SAUCE LIKE THIS ONE. 








DECONSTRUCTED PESTO PASTA. 


Serves 2 to 3 Prep Time 5 minutes 
Cooking Time 12 to 15 minutes 


250 grams linguine 

¥ 3to 4 tablespoons olive oil 

¥ 6 cloves garlic, sliced 

v's cup toasted pine nuts 

Y chill flakes, to taste (optional) 

¥ sea salt, to taste 

¥ 1 cup packed basil leaves, plus 
‘extra for garnish 

¥ freshly grated Parmesan cheese 


11Cook linguine according to package 
directions. Reserve 1 cup pasta water. 
Drain pasta and set aside. 


—* 


2 Heat olive oll in a saucepan over 
‘medium-high heat. 

33 Sauté garlic until fragrant. Add pine 
ruts and chil flakes, if using. Season 
with sea salt. 

4 Add linguine to the pan and toss. 
‘Add basil and toss until leaves are 
slightly wilted but still green. 

'5 Remove from heat and sprinkle 
with Parmesan cheese. Toss and add 
pasta water, I tablespoon at a time, to 
loosen the mixture. 

6 Transfer to a serving bow, 

Garnish with basil leaves and 

sprinkle extra Parmesan Cheese on 
top. Serve immediately. 
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Stuff 


Poae CR ATARST CET 


People assume that | have a 
fancy kitchen at home but in 

reality, it's my professional kitchen 
that's big and spacious. My setup 
at home is quite simple, and there, 1 
whip up dishes using ingredients that 
already have in my pantry. 

‘My home kitchen is also where 1 








up this treat because it’s the perfect 
way to use leftover ingredients like 
ruts and butter cake. 

This recipe, made especially 
for adults features espresso. The 

however, 

Is hidden in the mousse, which 
complements the tartness of the 
strawberries. | also added a little bit 
of liqueur to give it a bold flavor. For 
some crunch, | used pistachio nuts, 
which you can replace with almonds, 
walnuts, or pecans. A tip: Make sure 
you have all your components ready 
before starting to assemble your 
trifle. t will only take you 10 minutes 
to put everything together. So what 
are you waiting for? Give it a try! 





About the columnist 

(Carmela grew up ina family that loves 
food, and started het 
when she: 
Field’ Cooke Recipe Boo 
ater workingina pastry shop in France, 
she and her husband started thelr own 








umbled upon her mom's Mrs 
ears late, 





business, Casa San Luis Pastries, Carm 





also keeps busy with heroles as executive 
pastry chef and managing partner of Crisp 
‘0n28th, and likes to tell everyone that 





there always room for dessert. Fallow 





adventures on wwrcarmelasjournal.com, 





STRAWBERRY-ESPRESSO TRIFLE _ 


Makes 4 (4-ounce) cups Prep 
Time 50 minutes, plus chilling time 
‘Cooking Time 10 minutes 


FOR THE COFFEE CREAM 
¥ 1 cup all-purpose cream 
¥ 1(8-ounce) bar cream cheese, 
at room temperature 
¥ Wa cups confectioners! sugar 
¥ 2 shots espresso or 4 cup strong, 
brewed coffee 


¥ 2 shots espresso or /2 cup strong, 
brewed coffee 

¥ 2 shots or Ya cup coffee-flavored 
fiqueur (optional) 
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¥ 45slices store-bought butter cake, 
sliced into -inch-thick places 
strawberry purée (see tip) 
 's.cup chopped pistachios, 
toasted, plus extra for garnish 
fresh strawberries for garnish 


Pilea a ioe esre ati 
etl ofan slack ina tad with 
se lek siachmnenk wle creer 
Unt tt peaks form chil. Using 
the paddle attachment, whip cream 
cheese on medium speed unt sft 
and airy about 4 minutes, Reduce 
speed to low: add confectioners! 
sugar and cote, Mix for 2 minutes 
on medium speed. Fold In whipped 
eee eee tretctsserte 
2 Mix together espresso or coffee 
and quer fusing, in a bow, 
3 To assemble, dp a biter cake sce 
inthe eotte-iqueur mixture and 
Ina dessert cup. Spread to 2 

ns strawberry purde and 

eee eet on ce 
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with the right dips and you 
might just fi urself serving a bestsell 
‘Some of the m je restaurant entrées aren’t the same without that side 
if favorite order and try to imagine what it would taste like 

‘it just wouldn't be the same. So, don’t deny yourself and your 
customers of that important flavor enhancer on the side. Use Lady’s Choice Real 
Mayonnaise to whip up a delicious complems dip to your specialty dish. Whether 
you're serving fried chicken, pork chopspfish fi or most fried offerings on your 
‘menu, whipping up the ing good even better. 


Beer-Battered Fish Fillet 


Procedure 


1. Season fish fillet with Knorr Aromat 
‘and Knorr Lime Powder, 


Total yield/servings: 10 
‘Serving size: 100 g 





2. Mix together flour and paprika in a 
Ingredients bowl. Dredge fish with the mixture. 
kg Cream Dory Fish Fillet _Pat off excess coating, y 
Ba Koo Aromat 3.Ina bowl, combine 100g flour and 

35 Keer Lime Rowider baking powder, Pour In beer unt 

$09; All-Purpose Flow mixture resembles that of a thick 





Sa... . Pept pancake batter. Coat dredged fish - 
1009 All-Purpose Flour with the mixture. 
5g Baking Powder 
250ml Pale Pilsen Beer, or 4, Deap-fry in 350°F pre-heated oil 
‘other full-flavored beers _until the coating has turned crisp 
500m! Vegetable Cil, ‘and golden brown. Check deneness 
for deep-frying of the fish, 
200m! Lady's Choice 5. Serve with Lady's Choice 


Real Mayonnaise Real Mayonnaise. 
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Ingredients Procedure 
i 2009 Lady’s Choice Moc al ingredients 
Real Mayonnaise together ina stainless 
con, See Sore f 
; 159. Pickle Relish, drained 
Jom! Lemon Juice I 
SmI Worcestershire Sauce / 
103 Horseradish, bottled 
| ” 2g Ground Black Pepper i 
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Ingredients Procedure 
. 1009 Lady's Choice Real Mayonnaise Mixall ingredients 
5g Knorr Lime Powder together ina 
509 Wosabi Poste Stainless steel 
. seg, bm bow. Serve. 
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: Ingredients Procedure 
200ml Lady's Choice Mix al ingredients 
Real Mayonnaise together in a stainless 
Som! Sriracha steel bowl Serve. 
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‘i Se eens ery 
#8 @¥ Unilever Roeser Pore een eg 
ce 2S prefer dishes made with Lady’s Choice Real Mayonnaise, so it's 
i ea: Food ingredient for your restaurant's next big attraction! 


83@" Solutions 


Coe a eel 





Wc 
at Home 


Eye Nara 


4 Many of my students are 
surprised to see how easy it 





This waffle base, in particular, can be 
aten plain or topped with fruits and, 


drizzled with a variety of sauces. 
‘Aside from 
option, waffle 


Hike to toad mine with 
bacon, smoked cheddar cheese 
caramelized onions, and barbecue 
sauce, The onions can be prepared 
ahead of time; however, the waffle 
batter must be made right before 
cooking. Remember to combine the 
wet and dry ingredients only when 
the waffle maker is hot and ready. 














The batter should still be a bit lumpy, 


because a smooth batter means it’s 
‘been over-mixed. Check the manual 
that comes in the package of your 
waffle maker to find out how to 

get the right temperature setting. 
‘Once the waffle maker beeps, lift 
to unmold the waffle but leave it to 
00k for another minute or s0. This 
makes the waffle crispy and helps 
it get that gorgeous golden brown 
color. Finally, don’t be afraid to 








experiment with different ingredients 


and flavor combinations. Have fun! 


About the columnist 


Alleen Anastaco is best knovnas the chef and 


‘owner ofbakeshop-café Goodies N' Sweets. 
She also teaches cooking and bakinglestone 


ather restaurant, Marmalade Kitchen. Aleen 
Isthe author of Home Café, book on desserts 
and coffe, and Home-made forthe Holidays. 


‘Toread about er culinary adventures, visit 
gourmetgoodies blogspot.com, 
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BACON, CHEESE, AND 
CARAMELIZED ONION 
WAFFLE SANDWICH 








Makes 3 Prep Time 20 minutes 
Cooking Time 5 minutes 


¥ 6 tablespoons unsalted butter 
¥ 3 medium white onions, 
sliced thinly 
¥ 6 teaspoons sugar 
¥ 3 tablespoons balsamic vinegar 
salt and pepper, to taste 
¥ 6 strips bacon, cooked until 
brown and crisp. 
¥ 6 tablespoons barbecue sauce 
3 slices smoked cheddar cheese 


FOR THE WAFFLES 

cup milk 

¥ I tablespoon vinegar 

¥ 2iarge eggs 

¥ ‘2 teaspoon vanilla extract 

¥ 2 tablespoons unsalted 
butter, melted 

¥ 1cup all-purpose flour 

¥ 3 tablespoons sugar 

¥ "2 teaspoon baking soda 

¥ teaspoon baking powder 

¥ ‘teaspoon salt 





‘1 Melt butter aver medium heat. 
Sauté onions until slightly browned. 
Sprinkle sugar; stir. Add balsamic 
vinegar; cook until brown. Season to 
taste, Remove from heat; set aside, 

2 Make the waffles: Combine milk and 
vinegar in a bowl; leave, undisturbed, 
for 3 minutes. Add eggs, vanilla, and 
butter; mix well, Combine flour, sugar, 
baking soda, baking powder, and 
salt in another bowl, Mix wall and 
make a well in the center. Pour wat 
Ingredients into the well. Stir slowly 
‘and mix just until combined. (Mixture 
should be lumpy. Mixing until smooth 
will make a tough waffle.) 

‘3 Pour 3 cup batter onto the 

conter and edges of a preheated 
waffle maker. Follow manufacturer's 
Instructions and cook until golden, 

4 Top lower half of waffie with 
caramelized onions and bacon. 
Drizzle with barbecue sauce and top 
with cheese. Fold top half of waffle 
over toppings then cover slightly with 
the waffle maker to heat through 
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Easy Kiddie Breakfast Ideas 


Energize the little ones before they head out to school! 





ork & Beans 





Rta tactets 
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INGREDIENTS: HOW TO PREPARE: 
Mbsp Vegetable oi 4pcs Hotdog (large). |. Over medium heat, add ol in large sauté pan. Sauté garkc and 
‘clove Gari, sliced thinly shed diagonally ‘onions unt softened, 
tbsp White onion, siced isp Liquid seasoning 2 Add hotdogs and continue to cook: 
‘ean’ Hunt's Pork & Beans 1759 Options! Hot Ssuce. 3 Pourin Hunt's Pork & Beans and fold in gently. 

‘4 Aad liquid seasoning then simmer for another 30 seconds. Adjust 





INGREDIENTS: HOW TO PREPARE: 
tos Vegetable ol Team Hunts Bork & 1. Over mectum heat, add ofl in 2 3. Pourin Hunt's Pork & Beans: 
clove Gari, minced Beans 1759, medium sized sauté pan. Sauté garlic ‘and fold into meat misture. 
2tbsps White onion, (trained) {and onions until softened, 4. Season with salt and pepper then 

sileed 4pcs Fried s9ging sab, then ada in tomato paste simmer Yor about 30 seconds. 
2tsps Tomato paste pes ried eo. 2 Aad ground beef and season with ‘Adjust seasoning i needed, 
‘B89 Groundbeet As needed Salt Salt and pepper. Cook for minutes S._Serve with fried saba and egg, 
2 tbsps Green peas [AS needed Ground black 






tbsp Raisins 


INGREDIENTS: 

tbsp Butter 

‘strip Bacon, sliced into 
small pieces 


‘tbsp Onion, chopped 

pe Medium-sized green bell, 
‘pepper, cut into strips 

wpe Smal-sized red bell pepper, 
‘cut into strips 

2eloves Gare, minced 


Via Ye 


Pye 





Selling french fries is big 

business. They're one of the 
‘most popular fast-food products, 
and putting them on your menu and 
‘coming up with new ways to serve 
them is always a good idea. Both kids 
and adults love them, and they're 
very easy to make. Even if you and 
your staff don't have a solid culinary 
background, there's a very smal 
probability of you making mistakes or 
wasting inventory. 

‘To compete in the market, go the 
gourmet route and make your product 
stand out from other sellers who 
offer flavored fries and dips. You can 
either cut fresh potatoes or use store- 
bought frozen fries, which now come 
In various shapes and flavors. Serve 
your fries with toppings like chil, 
salsa, gravy, cheese, or sour cream. 
‘And remember, the most important 
too! to have is a good deep-fryer. It 
keeps the oil temperature consistent 
and produces extra crispy fries, so it's 
wise to invest in one, 

Ready to start your own biz? Try 
this recipe! | hope it will inspire you to 
reimagine this alltime favorite snack. 























About the columnist 

food stylist by profession and one of the 
brains behind The Clubhouse in Robinsons 
Magnolia, Sharlene Tan loves everything 
about food. She spends most of her time 
testing and tasting recipes, dining out, 
teaching friends how to cook, and styling 
food for the camera. When her schedule 
permits, she takes time to travel, often to 
Hong Kong, which she considers her second 
home. A few days of to visit her favorite 
shops and food stops always bring her toa 
new level of inspiration. Visit her website 
atwww:sharlenetan.com or follow her on 
Instagram @theshartan, 
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Mayonnaise is a little thing. 
ut did you know that 


98% of diners agree that food 





TASTES BETTER 


_ mayo brands 
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Most of us think of mashed 
potatoes as the perfect partner 
for roast beef and gravy. And while 





that’s a tried-and-tested combination, 
you'll be surprised that other pairings 
work just as well. Yorkshire Pudding, 
for example, is a staple in England and 
completes a proper British roast. 





that uses equal amounts of egg, milk, 
and flour. Once baked, it becomes 
light and crispy. It's best enjoyed 
with a meat course, complete with a 
generous amount of gravy. 

‘Make Yorkshire Pudding as 
treat on the weekend or for an evening 
of entertaining friends. | receive so 
‘many compliments every time | serve 
It to guests! Kids and adults enjoy 
dipping the golden bites in the rich 
gravy, making the entrée even hearti 
Try it;| promise it'll remind you of 
‘great holiday dinners—even in July! 











About the columnist 

For Sari jorge, food has always been 
{instrumental in bringing her family together. 
Thanks toa doting grandmother who made 
sure her grandchildren knew their way 
around the kitchen, she has been cooking 
since she was10 years old. These days, she 
channels this same love for cooking into a 
thriving business, 25 Mushrooms Kitchen, 
Where she teaches cooking lasses for 
household helpers. Aside from food, Saris 
passionate about playing squash, collecting 
paintings and antiques, and traveling. 
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YORKSHIRE PUDDING _ 


Makes 12 Prep Time 10 minutes, plus 
chilling time Cooking Time 1 hour 
30 minutes 


¥ cup milk 

¥ 2iarge eggs 

¥ cup all-purpose flour 

¥ pinch of salt 

¥ ‘2 cup vegetable oil or roast 
beef drippings 


11. Combine milk and eggs in a bowl, 
and mix thoroughly. Set aside, 

2 Mix together flour and salt in 
another bowl: make a well at 

the center, 

'3 Pour milk mixture into the flour 
mixture, Gently mix using a wooden 









‘spoon just until combined, Refrigerate 
for at least 1 hour. 

‘4 Preheat oven to 450°F, Grease 
muffin tins, using about 2 teaspoons 
vegetable oil or roast beef drippings 
per muffin cup. Place muffin tins in the 
preheated oven for 10 minutes, or until 
oils very hot and almost smoking. 

5 Carefully take tins out of the oven. 
Pour or spoon pudding mixture into 
the muffin cups. filing about 2s of 
the way. Do this quickly while the oil, 
is still hot. 

6 Return muffin tins to the oven and 
bake, undisturbed, for 20 minutes 

cr until puffed and golden. Remove 
pudding from cups and serve 
immediately as a side dish. 











Discover new ways to add flavors to your simple cup of rice 


Bring out the home-chef in you by whipping up new rice recipes. 
Whether you're a pro or a newbie, you'll find these rice fixes truly 
handy and really easy! 


Match the right rice with the right viand 
‘The star of the challenge: Rice. I's a Pinoy meal staple, and we 
can't live without a cup or two on our plates. That plain cup, 
howaver, is only as good as the savary ulam next to it. Make sure 
to match your rice with the right viand. For example, plain rice 
brings out the flavors of savory dishes, while garlic rice is perfect 
for fried meat. Rice tossed with different vegetable and meat 

bits (Yang Chow) should be balanced with single-ingredient 
dishes (stir-fried vegetables, pork siomai, or pork chops), while 
Paella and Bagoong Rice are two-in-one meals that need no 
sides, unless so dasirad. Make mealtime more interesting with the 
perfect pair! 


‘Choose the right grain 
Consider the different types of grains and textures when doing 
‘your pairings. The traditional iong grain and fragrant Jasmine 
‘goes well with savory Pinoy dishes. Non-sticky Basmati rice, on 
the other hand, is perfect for indian cuisines and shrimp. Brown 
and red rice are healthier grains that can balance your hearty 
viands, 





‘Throw the spices in! 
Upgrade plain rice by simply throwing spices or herbs into the 
rice cooker right after your rice boils. You can try throwing 

in fried minced garlic, pandan, cinnamon and cardamom, or 
bay leaves. You can also cook the rice with chicken broth or 
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vegetable broth—just make sure that it's 50% water and 50% 
broth so that the rica won't become starchy. Another trick is 
to toast the grains on butter and olive ail before putting in the 
water and bringing it to a boil. With these tricks, you can turn 
your plain rice into an impressive dish. 


Make cooking simple yet delicious 
Want a simple rice hack that will make your rice dish ooze. 

with just the right blend of flavors? Try the MeCormick Rice 
Cookers Recipe Mixes with Asian flavors like Hainanese 
Chicken Rice, Biryani Rice, and Nas! Lemak Coconut Pandan 
Rice. Those are three tough rice recipes to master, indeed! But 
thanks to McCormick, these authentic flavors are now made 
more accessible for your daily meals—no more guesswork, only 
‘amazing and perfectly blended rice treats every time. 
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First, rinse two cups of rice under cold water to give it a good, 
clean flavor. 

Prepare three cups of water for your freshly washed grains of rice. 
‘Mix in your choice of MeCormick Rice Cookers Recipe Mix. 
Cook using a rice cooker. 

Serve hot, and enjoy! 
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CHOCOLATE-PEANUT BUTTER 
BREAKFAST SMOOTHIE 
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Healthy eating habits tend to 
take a backseat when a busy 
day is ahead of you. Grabbing a quick 
breakfast usually means turning to 
fast food takeout or a doughnut. 
What most people forget is the fact 
that what you eat first thing in the 
morning dictates how efficient your 
body will be for the rest of the day. 
Greasy fast food makes you fo 











heavy, while sweets lead to a sleepy FORGOT To FREEZE 
slump. If you take only coffee in the Peru rtas 
‘morning, you're setting yourself up NO WORRIES! USE 
for acid reflux! eects 
Breakfast should be composed of ee 
complex carbohydrates to sustain OF MILK TO 1 CUP AND 
energy, fiber to keep you full longer, Peat 
and protein to curb cravings. Plant Soe eratd 





protein, in particular, fills you up and 
contains fiber, vitamins, and 
minerals to boot. 

‘What to do? Make this milkshake 
Bananas are naturally sweet and high 
in fiber. Plus, they become creamy in 
texture when blended. Peanut butter 
and soy milk are high in protein, 
which will keep you satiated. Cocoa 
Is yummy, will perk you up without 
the caffeine crash, and is a natural 
antidepressant. Try it for breakfast 
and have a wonderful day ahead! 














About the columnist 

Marie Gonzalez isthe mastermind behind 
Kitchen Revolution, an Alabang-based 
{gourmet food company that specializes 
in bois, plant-based cooking classes, 
workshop and lectures. sheis a graduate 





ofthe Natural Gourmet Institute in New 
York City and has completed Cornell 
University Plant based Nutrition 
program, Marieis passionate about good 
food that tastesamazing, nourishes the 
body, and is gentle on the earth 

Tolearn more about Mari, head onto 
wonhitchenrevolution ph 
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. ) SQUIVALENT 
ICHILL REFRIGERATOR 


This innovative technology lets you SAVE UP to 50% in energy consumption 
while keeping every part of your refrigerator in optimal cooling temperatures. Energy savings are equivalent to 
that of inverter refrigerators. 
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es From prepping on the weekend to using just five ingredients, —— 
== we give you seven simple timesaving strategies to... aaa 
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STRATEGY 1 
USE ONLY 


FIVE 
INGREDIENTS. 









few pantry basics is all 

kes to come up witha 

ious dish your entire - 
mily will enjoy! F 


PHOTOGRAPHY By Patrick Martires 
RECIPES AND FOOD PREPARATION BY Mira Angeles 
STYLING BY Idge Mendiola 








Roasted 
ind 
jicken 
Use sinigang mix as a rub 
for roast chicken! You'll be 
surprised by what the little 
pack can do. 







Serves 4 Prep Time 10 minutes 
Cooking Time 45 minutes 


¥ 2 tablespoons soy sauce 

¥ 3 lemongrass stalks 
(tanglad), pounded 
and chopped 

¥ 5 cloves garlic, minced 

¥ Vikilo chicken leg quarters 

¥ 1.@2-gram) pack original 
sinigang sa sampalok mix 
(Ge used Knorr) 


1 Combine soy sauce, 
lemongrass, and garlic in a 
bowl. Add chicken leg quarters 
and marinate, covered, in the 
refrigerator for 30 minutes. 

2 Rub sinigang mix all over 
chicken, making sure to season 
all sides and under the skin. 

3 Roast chicken, skin side up, in 
‘a turbo broiler set at 375°F for 
30 minutes, Turn chicken over 
and cook far 15 minutes more. 
Serve immadiately. 


Five-spice Tilapia 

Elevate simple fried tilapia by seasoning it with store-bought 
Chinese five-spice powder—a tasty blend of cinnamon, cloves, 
star anise, fennel seeds, and Szechuan peppercorns. The result is 
the perfect balance of sweet, sour, and spicy. 


\ 





‘Serves 4 Prep Time 10 minutes 3 Heat a large nonstick pan 


Cookiftime 10 minutes ‘over medium-high heat. Add 
‘ tilapia and cook until edges 
Ye clB soy sauce are opaque, about § minutes. 
4 © Beloves garig, minced Reduce heat to medium and 
pf Sablespoons ight turn fish over. Add soy sauce 
i hown sugar mixture simmer until fish i 
+ ‘le tepia, cleaned completely cooked and the 
# teaspoon Chinese sauce has thickened, about 
five-spice powder 5 minutes. Serve immediately 





1.Combine soy sauce, garlic, 
ahd brown sugar in a bow! 
2 Sprinkle both sides of tilapia 
chi with five-spice powder. 


Pepper Steak 
‘Want to cook without oll? 
Invest in a good nonstick pan, 
and choose meat cuts with fat 
that can be rendered. Here's a 
recipe you can start with. 

























Serves 5 to 6 Prep Time 
10 minutes Cooking Time 
15 minutes 


¥ Likilo beet siroin, 
sukiyaki cut 

¥ 3 medium red onions, 
quartered 

v 3 medium fd bell peppers, 
sliced into 2-Inch squares 

¥ 2 tablespoons soy'sauce 

J tablespoon cOapsti 
‘ground black paper 


11 Heat a large nofstickpan 
‘over medium: 
and sauté for § 
fat is rendered. 
2 Add oniongiand b 
stir to combinglly 






Taste and adjust seasoning 
more soy sauce or pepper. if 
necessary. Serve immediately. 
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thickened, Season to taste. Set aside 2 
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sweet potato mash, if desired, 


Beef Barbacoa Soft Tac: 








‘Turn beet stew into taco filing! Tangy vinegar and earthy cumin 
‘ive the meat a flavor punch. Jazz up the tacos with pickled 
jalapefos, olives, and roasted bell peppers. 


‘Serves 4 Prep Time 20 minutes 
Cooking Time 15 to 20 minutes 


FOR THE BEEF FILLING 
¥ cup shredded Beer-braised 
Beef (recipe on page 34) 

va cup beef stock 

ya cup cane vinegar 

2 tablespoons olive oil 

2 cloves garlic, minced 

ya tablespoon ground cumin 
Ye teaspoon salt 

ya teaspoon ground 

black pepper 





TULLE 


Ya cup chopped tomatoes 
Y2 cup chopped 

white onions 

2 tablespoons finely 
chopped cilantro (wansoy) 
salt and pepper, to taste 

4 (G-inch) flour tortillas 

ya cup sour cream 

Ys.cup grated 

cheddar cheese 

lime wedges, to 

serve (optional) 


RS 


BUSES 
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11 Make the beef filing: 
Combine all ingredients in a 
‘small saucepan. Bring mixture 
toa gentle simmer. Do not 

stir Allow liquid to evaporate 
‘until mixture becomes slightly 
dry, about 10 minutes. Adjust 
‘seasoning as needed. Remove 
‘rom heat and set aside until 
ready to use. 

2 Mix together tomatoes, 
‘onions, and cilantro in a small 
bowl, Season to taste with salt 
and pepper. 

‘3 Heat flour tortillas on a dry 
ppan until warmed. Transfer to a 
plate or clean work surface. 

‘4 Place beef filing on one 
side of a tortilla, Top with 4 
tablespoons tomato mixture. 
‘Add 1 tablespoon sour 

‘cream and 1 to 2 tablespoons 
grated cheese. Repeat with 
remaining ingredients. Serve 
with lime wedges on the side, 
ifdesired 


Baked Ziti With Braised Beef 
Give your stew another makeover and turn it into a rch pasta 
sauce. Play with the flavors by adding your favorite herbs—try 


basil, thyme, or oregano. 


‘Serves 4 to 6 Prop Time 10 
minutes Cooking Time 35 to 
‘40 minutes 


¥ 3 tablespoons olive oil, plus 
‘more for brushing 

Ya teaspoon red 
pepper flakes 

v's cup chopped 
white onions 

¥ 2 cloves garlic, minced 

¥ I cup shredded Beer-braised 
Beef (recipe on page 34) 

¥ 1(400-gram) can 
crushed tomatoes 

¥ 2 tablespoons 
all-purpose cream 

¥ salt and pepper, to taste 

350 grams ziti or penne 
noodles, cooked according 
to package directions 

Ya cup Japanese or coarse 
breaderumbs 

¥ ‘a cup grated mozzarella 
chease 


11 Preheat oven to 350°F, Brush 
2 9x13-inch baking dish with 
olive oll Set aside, 

2 Heat oil in a saucepan over 
medium heat. Add red pepper 
flakes; cook for 10 seconds. 
‘Add onions; sauté until 
translucent. Add garlic; cook 
until fragrant. Add shredded 
beef; mix well. Add crushed 
tomatoes. Lower heat and 
simmer, stirring occasionally, for 
10 to 15 minutes. Add cream; 
stir until well combined. Season 
to taste with salt and pepper. 

3 Combine sauce and 

noodles in a large bow!; mix 
‘well. Season with salt and 
pepper. Transfer to prepared 
baking dish. Top evenly with 
breadcrumbs and cheese, 

‘4 Bake in the preheated 

‘oven for 35 to 40 minutes, 

‘or until cheese is melted and 
breadcrumbs are golden brown. 
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a! it Yo ca et eta of Se las baat rep ee iors ie 
Ei ‘ice bowl! Add cal fakes tee marinate for py KC: 


Serves 5 to 6 Prep Time 
5 minutes Cooking Time 
15 minutes: 


¥ Tteaspoon ground cumin 
"2 teaspoon ground turmeric. 
¥ Tteaspoon salt 
"2 teaspoon ground pepper 
¥ ‘cup plain yogurt 
¥ Tkilo beef sirloin, 
sliced thinly 
¥ 2 tablespoons vegetable oi 
¥ steamed rice, to serve 
¥ head lattuce, shredded 
¥ 4 medium tomatoes, sliced 
and seeded 
¥ 3 medium white onions, 
sliced 
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Broccoli, Carrot, and Tortellini 
Pasta Salad 

Tortellini is ring-shaped pasta stuffed with meat, cheese, or 
veggies. t's available fresh or dried at supermarkets and dels. 


Serves 5 to 6 Prep Time Blanch broccoli and carrots in 
10 minutes Cooking Time 2 pot of baling water for 3 to 
10 minutes 5 minutes, or until cooked but 
still ersp; immediately transfer 
w Yakilo broccoli, cut to a bowl of ice-cold water. 
into florets Strain and place ina large 
¥ 2medium carrots, cubed mixing bowl 
¥ 1(250-gram) pack tortellini, 2 Add cooked tortlin 
cooked according to to the bow! and toss until 
package directions well combined, 
¥ 3 tablespoons 3 Combine balsamic vines 
balsamic vinegar ‘lve ol salt, sugar. and 
v Y2.cup olive oll pepper in a bowl. Whisk until 
v ‘2 teaspoon salt well combined. ‘ 
v I teaspoon sugar ‘4 Drizzle dressing over salad or 
¥ dash of pepper serve on the side, 
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1Combine cumin, turmeric, 
salt, pepper, and yogurt in 

a bowl. Add beef and toss 

to combine. 

2 Heat oil in a skillet over 
‘medium heat. Sauté beef, then 
‘add marinade and simmer for 
10 minutes or until sauce is 
reduced by halt. 

‘3 To serve, place rice ina 
ssorving bowl. Top with lettuce, 
‘tomatoes, and onions. Arrange 
beef on top of vegetables. 


Drizzle with remaining sauce, 
Serve immediately. 





Greek-style Fish with 
Cucumber-Mint Sauce 

Make a Mediterranean-inspired meal by stuffing the fish in pita 
pockets with lettuce, onions, and olives. Don't forget the sauce! 


Serves 5 to 6 Prep Time ‘seeded, and cubed 

10 minutes Cooking Time ¥ 2 ed bell peppers, cubed 

10 minutes ¥ Itablespoon finely chopped 
fresh mint 


¥ kilo white fish fillet (sole or 
labahita), sliced into squares 1 Season fish filets with curnin, 


¥ Vteaspoon cumin salt, and pepper; set aside. 
¥ salt and pepper, to season 2 Make the sauce: Combine 
¥ 2 tablespoons cooking cil __yogurt, olive oil, lemon juice, 


¥ steamed white rice, to serve and garlic in a bowl. Season 
with salt and pepper. Mix in 
FORTHE CUCUMBER-MINT SAUCE cucumber, bell peppers, and 





¥ 1cup plain yogurt ‘mint. Chill until ready to serve. 
¥ 2 tablespoons olive oil 3 Heat oil in a frying pan. Fry 
¥ Iz tablespoons lemon juice fish fillets until opaque, about 
¥ ‘clove garlic, crushed 5 minutes on each side. Top 

© salt and pepper, to taste with sauce or serve on the side. 


v Imedium cucumber, peeled, Serve with steamed white rice. 





In a rush to prepare dinner for your loved PHOTOGRAPHY BY Patrick Martires 
ones? Here are four solutions you can whip RECIPES AND FOOD PREPARATION BY 
up without breaking a sweat. They're fast, Mira Angeles 
economical, and definitely tasty! STYLING By Idge Mendiola 
,[ 

Chicken Chow Mein Aa’ 

Peanut butter is used to coat the noodles, giving this dish a 

‘lightly sweet flavor profil. Try adding shrimp to the mix, too. \. 










Serves 3 Prep Time S minutes  ¥ 500 grams spaghetti, 


Cooking Time 15 minutes cooked according to 
package directions 
¥ tablespoons cooking oll green onions for garnish 





¥ 2 cloves garlic, minced 
¥ ‘2 kilo chicken breast filets, 1 Heat oil In a wok over medium 


sliced thinly treat. Sauté garlic until fragrant. 
2 tablespoons sugar ‘Add chicken and stir-fry. 
¥ Stablespoons soy sauce 2 Combine sugar, soy sauce, 
2 tablespoons peanut butter peanut butter, and water in a 
w Y2cup water bowl. Add to the wok: 
¥ Veup dried shitake ‘3 Add shiitake mus 
mushrooms, soaked in water peanuts; stir Season 
and sliced thinly and pepper. d 
¥ \cup honey roasted peanuts 4 Add spaghetti and to55 


salt and pepper, to taste combine. Turn off heat. 
toa serving bowl and garnish — 
with green onions. 
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‘Serves 2 Prep Time 20 minutes Cooking 


ere at 
Pe 


jams flat rice noodles, soaked in 










The goal: Spend less time in the kitchen 
and more time around the dinner table. 
The solution: Whip up fuss-free one-pan 
dishes. Let’s get started! 


Crea ae aes 
Co a CU a eur) 
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SEAFOOD CHAR KWAY TEOW 
Have dinner ready in half an hour with this hearty noodle dish. With seafood, 
‘sausages, and egg, it's a medley of flavors in every bite. 


11 Combine chill sauce, dark soy sauce, 
Pee cae tee eg 
eet eee ac tera 
cee errs 

Pees ee Es 
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eee ee an 
eee eee eee) 
shrimp and cook just until pink. Add squid 
‘and cook just until white. Transfer mixture 
er ee een 
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eggs and stir constantly until set 
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onions and serve immediately 
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Bring the subtle flavor of fish to life with 
herbs and lemons. Serve it with rice pilaf, 
buttered pasta, or mixed salad greens. 


Serves 4 Prep Time 20 minutes Cooking 
‘Time 20 to 25 minutes 


¥ 2 tablespoons chopped fresh parsley 

I tablespoon chopped fresh tarragon 

¥ tablespoon chopped fresh basil 

Tablespoon chopped fresh oregano 

¥ 2 cloves gatlic, minced 

¥ lemon half sliced thinly, the other 
juiced and its zest grated) 

¥ ‘i cup olive oil, plus extra for drizzling 

rock salt and freshly ground black 
‘pepper, to season 

¥ Marge or 2 medium whole sole, 
scales removed, gutted, and head 
‘removed if desired 

'¥ 1medium white onion, sliced 

2 stalks leeks, sliced into 3-inch lengths 

¥ 1 red Thal chili sliced, or 12 teaspoon 
chil fakes: 

¥ Ya cup pitted black and green 
olives, halved 

‘i cup cherry tomatoes, halved, 


1 Preheat oven to 400°F, 

2 Place herbs, garlic, lemon juice and zest, 

and olive oil n a food processor. Blend 

Until well combined, Season with salt and 

pepper. Transfer to a bowl. 

3 Lay fish on a chopping board or plate. 

‘Season with salt and pepper. 

4 Drizzle a large baking dish with olive oi 

‘Arrange onions and leeks on the bottom, 

Pace fish on top. 

5 Rub fish with herb mixture and drizzle 

with more olve oil Top with lemon slices. 

‘Sprinkle with chili. Arrangé ives. ane 

tomatoes aroundthe pan, 

6 Place baking dish in the preheated 
| oven, on the upper rack. Bake for20to25 

eee ae sine 
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ARROZ CON POLLO WITH CILANTRO 


Cilantro, garlic, and lime juice make a great team—their flavors are the foundation for this South American-inspired 


dish. Round out your mé 





Serves 2 to 4 Prep Time 20 minutes, plus 
marinating time Cooking Time 35 minutes 


¥ ‘cup cilantro leaves (wansoy), chopped, 
plus more for garnish 
1 clove garlic, minced 
2 tablespoons lime juice 
7 tablespoons olive oll divided 
salt and pepper, to season 
4 boneless chicken thighs 
Ys cup minced white onions 
2 cloves garlic, minced 
¥ ‘cup minced celery 
‘Ya cups uncooked jasmine rice 
le cup canned kidney beans, drained 
‘cups chicken stock 


















I with fried saba or grilled vegetables. 


Place cilantro, garlic, ime juice, and 4 
tablespoons olive oll in a food processor. 
Blend until smooth then transfer to a bowl 
Season to taste with salt and pepper. 

2 Place chicken in a separate bowl. Pour 
‘ye cup of the cilantro mixture over the 
chicken and mix. Marinate for at least 
Thour in the refrigerator. 

3 Heat 2 tablespoons oil In a heavy- 
bottomed casserole or Dutch oven. When 
almost smoking, sear chicken, skin side 
down. Cook until skin is browned, about 

2 minutes. Turn over and cook for 2 more 
minutes. Transfer chicken to a plate and 
set aside, 


4 Heat remaining oil in the same pan, 
‘Sauté onions, garlic, and celery over, 
‘medium-low heat for 3 to 4 minutes, or just 
Until tender but not brown, 

5 Add rice and sauté until grains are 
coated well with oil and vegetables, Add 
beans and mix wal 

6 Add chicken stock and remaining 
cilantro mixture; mix well. Let rice boil 

‘over medium heat then reduce heat ta low. 
Cover with a lid and allow to simmer gently 
Until almost dry, about 20 minutes. 

7 Lay chicken on top of rice, cover, and 
cook for another 6 to 8 minutes. Turn 

off heat and allow rice to settle for 5 to 

8 minutes. 

8 Spoon rice onto a plate and top with 
chicken. Garnish with cilantro leaves, 
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Barbecued Shrimp and 
Mango Stir-fry 


It takes less than 20 minutes to put together this tasty dish. 


Make sure to use only the sweetest mangoes, and serve the 
stir-fry with bowls of steamed rice. 


‘Serves 4 to 5 Prop Time 10 minutes Cooking Time 5 to 
8 minutes 


Melt 3 tablespoons butter in a wok over high heat. Sauté 
2 cloves garlle (minced) until light brown. Add $00 grams 
‘medium shrimp (peeled) and cook until pink. Add "2 cup, 
barbecue sauce (we used Hunt's Original), 1!2 eups snow 
(peas (sitsaro), and 4 cup young corn; stir-fry for 2 minutes 
more. Season with salt and pepper. Turn off heat and 

Stir in diced flesh from 1 medium ripe mango. Garnish 

with ellantro leaves, 


Tamarind Chicken Stir-fry 
For dinner, go Thai and try this tamarind- and basl-infused 
dish, You can make it with beef oF pork, too. 





Serves 4 to 6 Prep Time 1S minutes Cooking Time 10 minutes 


Combine 1 tablespoon rice wine, 2 tablespoons soy sauce, 
and 2 teaspoons cornstarch in a bow, Add 500 grams 
skinless chicken thigh fillets (sliced into bite-sized pieces); 
‘mix well. Marinate in the refrigerator for 30 minutes or 
‘overnight. Make the tamarind sauce: Combine 2 tablespoons 
tamarind paste, Ys cup chicken stock, 2/2 tablespoons fish 
sauce (patis), 2 tablespoons sugar, and 1 tablespoon sweet 
soy sauce (kecap manis) in a bowl. Mix until well combined: 
set aside. Heat 1 tablespoon vegetable oll in a wok over high 
heat. Stirfry chicken in 2 batches until slightly cooked and 
golden brown; set aside. In the same wok, add 1 tablespoon 
vegetable ol and sauté Y4 cup chopped red onion, 2 thumb- 
size pieces ginger (sliced into matchsticks), § cloves garlle 
(minced), and 1 eup fresh shiitake mushrooms (sliced). Add 
Ya teaspoon chill flakes and cooked chicken. Add tamarind, 
sauce; simmer until chicken is cooked through and sauce is 
thick. Turn off heat and add a handful of fresh basil leaves 
(Gliced thinly); sti until slightly wilted. 








Korean Pork Stir-fry 

With gochujang, gochugaru, and kimchi in the mix, this dish 
packs a lot of heat. Tweak the amount that you'll put in, 
especialy if you're feeding kids. 





Serves & Prep Time 20 minutes Cooking Time 10 minutes 


Combine Ya cup gochujang, 4 cup peeled and grated 
Korean pear or Fuji apple, 2 tablespoons minced garlic, 
‘tablespoon grated ginger, 1 tablespoon Japanese soy 
sauce, 1 tablespoon sesame oll, 2 tablespoons brown sugar, 
1 tablespoon Asian rice wine, and 2 teaspoons gochugary 
(Korean dried chil flakes) in a bowl Add 1 kilo pork pigue 
Gliced into thin strips), cover, and marinate in the refrigerator 
for 2 to 8 hours. Heat 1 tablespoon oll in a wok over high, 

heat until smaking, Add 1 medium white onion (sliced 

thinly), 2 stalks leeks (white and light green parts only, sliced 
thinly), and 2 green finger chilies (siling pangsigang, sliced 
diagonally). Cook, stirring, until vegetables start to brown on 
the edges, about 2 to 3 minutes. Add 1 eup drained kimehi: 
cook until iquid is absorbed, about 2 minutes. Transfer to a 
plate; set aside. Working in 2 to 3 batches, heat S tablespoons 
cooking oll in the wok. Add pork; stir-fry just until cooked, 
through and starting to brown. Transfer to a plate. Return all 
Ingredients to the wok and add 1 medium zucchini (halved 
lengthwise and sliced thinly), Stir-fry until heated through. 
‘Season with salt and sprinkle with toasted sesame seeds, 


anese Beef Tenderloin 
ied Rice 

Elevate plain sinangag to Japanese-inspired fried rica! t's 
flavorful, filling, and a meal all on its own, 





Serves 4 to 5 Prep Time 15 minutes Cooking Time 15 minutes 


Heat 2 teaspoons oil ina large frying pan. Pan-fry 2 eggs 
(beaten with a pinch of salt and sugar) to make a thin omelat, 
Transfer to a chopping board: roll loosely. Slice thinly to make 
ribbons; set aside, Season 400 grams diced beef tenderloin 
with salt and pepper. Heat '4 cup vegetable oil in s wok over 
high heat. Stir-fry beef in 2 batches until browned: set aside. 
In the same wok, melt Ya cup butter, Sauté 4 cloves garlic 
(minced) and 1 teaspoon grated ginger until fragrant but not 
brown, Add 4 cups cooked and cooled rice. Combine "4 cup 
Japanese soy sauce, 2 tablespoons sugar, and 2 tablespoons 
rmitin in a bowl, Add to the wok and stir. Add 1 eup frozen 
mixed vegetables (thawed) and cooked beef, Stir until 

rice is completely coated and no white grains are left 

Toss in 1 cup shredded red or green cabbage. Adjust 
seasoning, if necessary. Transfer to a serving plate. Garnish 
with sliced eggs. 
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This weekend, prep weekday meals in advance “= 
then pop them in the freezer. All you'll have to: 
do on Monday is reheat and serve. 
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Japanese 

Beef and 
Potato Stew 

It you're fond of sukiyaki, 
{you'll lave this quick and 

‘easy dish, Make it heartier by 
‘adding fresh mushrooms, tofu, 
‘and radish, 


Serves 4 to 6 Prep Time 
10 minutes Cooking Time 
30 minutes 


¥ 500 grams beef sirloin, 
sliced thinly 

w salt, to season 

¥ teaspoon vegetable oil 

¥ 2 medium potatoes, peeled 
and quartered 

¥ 2 medium white onions, 
sliced thinly 

¥ Lmedium carrot, sliced into 
TWzrinch pieces 

¥ I cup water or dashi stock 

¥ 6 tablespoons sugar 

¥ 4 tablespoons Japanese 
soy sauce 

¥ 4 tablespoons mirin 

Y sliced leeks for garnish 


1 Season beef with salt. Heat 
ollin a large pot over medium- 
high heat. Add beef and cook 
until brown, 

2 Add potatoes, onions, and 
carrot; cook for 1 minute. 

3 Add water or dashi stock, 
cover, and cook over medium 
heat for about 20 minutes or 
until potatoes are tender. 

‘4 Season with sugar, soy 
‘sauce, mirin, and salt. Cook 
for 10 more minutes, Remove 
{rom heat and let rest for 30 
minutes. Garnish with leeks. 


(Ux): 





CCook this dish up to two days 
Inadvance and refrigerate in 
‘ covered container. You can 
‘also freeze it for up to two 
‘month, but make the stew 
‘without the potatoes if you 
plan todo this. When ready 
to serve, reheat the stew and 
‘add bolled potatoes. 


eceken a 


raced with recipe until 
Step 4. Let the sauce 
cool quickly by placing 
the pot in ice-cold water. 
‘Once cool transfer 
the sauce toa covered 
container. Refrigerate for 
upto two days or freeze 
{or up to three months. 





Vegetable Bolognese 


Going for a meatless meal? Turn to vegetarian pasta! The mix of vegetables and meaty mushrooms 
makes this dish quite satisfying. 












Serves 6 to 8 Prep Time 
20 minutes Cooking Time 
35 minutes 


¥ 3 medium eggplants, sliced 
into small cubes, unpeeled 
(about 2 to 3 cups) 

¥ 4 cup olive oll, plus more 
if needed 

¥ "A cup minced onions 

¥ 1 stalk celery, minced (about 
Ya cup) 

¥ medium carrot, minced 
(about 34 cup) 

¥ 1 small red bell pepper, 
cored and minced (about 
Ya cup) 

250 grams fresh mushrooms 
(button, shiitake, or a 


combination), stems 
removed and caps minced 

¥ salt and pepper, to taste 

¥ "2 cup red wine (optional) 

¥ 2.(800-gram) cans tomato 
purée or crushed tomatoes 

¥ Vcup water 

¥ ‘cup fresh basil, sliced into 
thin strips 

¥ 600 grams pasta (we used 
linguine), cooked according 
to package directions 

¥ freshly grated Parmesan 
cheese, to serve 


11Soak eggplants in 3 cups water 
mixed with 1 tablespoon salt for 
10 minutes; rinse. Drain well. 

2 Heat oil in a large saucepot 


‘Sauté onions over medium-low 
heat until translucent, about 
to 2 minutes. Add calery, 
carrot, eggplants, bell pepper, 
‘and mushrooms. Season with 
salt and pepper. Add more olf 
the pan is a little dry 

‘3 Turn up heat to medium-high 
and add red wine, if using. Stir 
constantly over low heat for 

10 minutes and let wine reduce 
until almost dry. 

4 Add tomatoes and water; 
simmer for 15 to 20 minutes. 
Adjust seasoning, if needed. 
‘Turn off heat and add basil 

5 Add pasta and toss to mix 
wall. Place in a serving dish and 
‘sprinkle with Parmesan cheese. 
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Proceed with recipe 
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‘These patties highlight the aromatic flavors of Thai cuisine. 
‘Serve them with steamed rice and a refreshing cucumber salad, 
or place between toasted burger buns for a grab-and-go meal. 


Serves 4 to PropTime20 4 kaffirlime leaves, 
minutes Cooking Time 6 to sliced finely 
8 minutes ¥ vegetable oil for frying 
steamed rice and cucumber 
¥ 8 stalks lemongrass, salad, to serve (optional) 
Pounded and chopped finely 
¥ 2 teaspoons chil Using a mortar and pestle 
flakes (optional) (or food processor), pound (or 
¥ 8 cloves garlic, peeled and pulse) lemongrass, chil flakes 
chopped finely (Gf using), garlic, shallots, and 
¥ 4 shallots, peeled and cilantro into a paste. 
chopped finely 2.Combine pork and remaining 
¥ 6 tablespoons chopped ingredients in a bowl; mix well. 
cilantro leaves and stems Add paste and mix thoroughly. 
¥ S00 grams ground pork ‘Scoop mixture into Ys to Y2 cup 
¥ 4 teaspoons salt or to taste portions and form into patties. 
¥ Vtablespoon brown sugar 3 Heat ollin a frying pan. Fry 
¥ Vteaspoon calamansijuice patties in batches over low 
¥ Tteaspoon freshly ground —_ heat until golden brown, about 
black pepper 5 minutes on each side. Serve 
¥ 4 teaspoons grated galangal hot with steamed rice and 
or ginger ‘cucumber salad, if desired. 


¥ Vteaspoon ground turmeric 
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Chicken in Coconut Milk 
‘The secret to moist, flavorful chicken? Coconut milk and a 
handful of aromatics. Baked or grilled, tis dish is a winner! 


Serves 8 Prep Time 15 minutes, 
plus marinating time Cooking 
Time 30 minutes, 


¥ 2(1-kilo) whole chickens, 
each cut into & pieces 
¥ 2cups coconut milk 
¥ 4 tablespoons 
calamansi juice 
¥ 3 tablespoons Thal 
fish sauce 
¥ 2 tablespoons minced garlic 
¥ Iteaspoon ground turmeric 
¥ Iteaspoon grated ginger 
v Ya.cup chopped 
cilantro (wansoy) 
¥ cil flakes, to taste 
¥ Vtablespoon salt 
¥ vegetable oll for brushing 





11 Mix all ingredients in a bowl 
Cover with plastic wrap and 


place chicken 
ina freezer bag 
and freeze for up 
to tw months. 
Thaw in the 
refrigerator 
cone day 
before caoking, 





‘marinate overnight in the 
refrigerator. 

2 Preheat oven to 420°F. Brush 
baking sheet with oil. Drain 
‘marinade from chicken then 
arrange chicken on prepared 
baking sheet. Bake in the oven 
for about 50 minutes or until 
golden brown. 

3 Alternatively, you can grill 
the chicken: Preheat charcoal 
grill to medium-high heat. 
Brush grill with oil to prevent 
chicken from sticking. Arrange 
chicken on the grill, skin side 
down, 1 inch apart: Grill each 
side for 8 to 10 minutes. Check 
for doneness by piercing the 
thickest part of each piece; 
they're cooked when the juices 
run clear, 


Citrus-glazed Short Ribs 


ee gered 


Cee Meee ee eae 


ee LE ce 
en eit 


Pa eee asad 
ee eee eg 
peer) 
Cesena 
¥ 2 medium white 
ene esa] 
eee 
Peery 
ane eae) 
ee) 
Bese) 
Cesar) 
Aree eed 
aoe ees 
eesti 
Peeeai ed 
eee 
od 
eeu 





Ce eee aa 
ee eee 

eee oe) 
diagonally into Ys-inch- 
eed 

Pate eee 
eee et eran 

Pater) 
eee ree) 
Cn asi) 


Sen 
Peer ee ea) 
pee eee) 
baking sheet. Drizzle with oil 
Ceca’ 
ese 
Pay 
Powe ener 

ccolery, carrots, tomato paste, 
pee) 
Ee eae 


ee eT 
eee 
Reena 
Bennie 
Rene en ) 
fete a eee eg 

eet te 

rere te 

olden brown, Set aside, 

Ca A 
toa plater Strain b 
Peer cs 
potent (ivi 
eaters 
Pe ec 
en) — 
prea es 
arene i 
panera 
ere eer 

OS ee 
ees 


oe 





rN 


pein 


batt 











STRATEGY 7 
PAIR MAINS 7 
WITH EASY 
SIDES 





Complete your meal with any of our 
15 accompaniments—it’ll turn a simple lunch 
into a special one! 


PHOTOGRAPHY BY Patrick Martires 
RECIPES AND FOOD STYLING BY Melanie Jimenez 
PROP STYLING BY Idge Mendiola 
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| Couscous Salad 
PAIR WITH: Grilled meats talian, 
Greek, and Mediterranean dishes 
‘TO MAKE: Combine 250 grams 
couscous (cooked according to 
package directions and cooled to 
room temperature), / cup chopped 
green onions, 4 cup diced red bell 
pepper, 4 cup diced green bell 
pepper, 4 cup diced yellow bell 
pepper, and '2 cup finely chopped 
fresh parsley ina large bowl. Whisk 
together the juice and zest from 

2 lemons and /s cup olive oil in a small 
bow! season with salt and pepper. 
Toss dressing with couscous salad 
30 minutes before serving, Sprinkle 
with Ya cup toasted almond slivers. 
Serves 6. 


2 Roasted 
Cauliflower 

with Cheddar 
Cheese Sauce 

PAIR WITH: Roast beef, grilled pork 
roast chicken, baked fish, and steamed 
seafood: continental dishes 

‘TO MAKE: Preheat oven to 375°F, Line 
a baking sheet with parchment paper. 
Toss 2!2 cups cauliflower florets with 

1 to 2 tablespoons olive oil. Arrange in 
a single layer on the prepared baking 
sheet. Sprinkle with salt and pepper. 
Roast in the oven for 20 to 25 minutes 
or until tender. Meanwhile, make 

the cheese sauce: Simmer 14 cups 
Whipping cream in a saucepan. Stir in 
3a cup freshly grated cheddar cheese, 
a pinch of nutmeg, and freshly ground 
black pepper. Remove from heat 
Serve cauliflower topped with cheese 
sauce. Serves 4. 





3 Roasted Squash 
with Goat Cheese 
and Balsamic 
Vinaigrette 

PAIR WITH: Roast beef, griled pork 
roast chicken, baked fish, and steamed 
seafood: continental dishes 


‘TO MAKE: Preheat oven to 375°F. Line 
2 baking sheet with parchment paper. 
Toss 3 cups diced squash (sliced into 
large cubes) with 1to 2 tablespoons 
olive oll. Arrange in a single layer on 
the prepared baking sheet. Sprinkle 
with salt and pepper. Roast in the 
‘oven For 20 to 25 minutes or until 
tender but still firm, Meanwhile, make 
the dressing: Whisk together Ye cup 
balsamic vinegar, /2 teaspoon salt, and 
‘ground pepper (optional). Pour in 

27s cup oll in a steady stream, whisking 
continuously. Serve squash drizzled 
with balsamic dressing and topped 
with 1 (150-gram) pack goat cheese 
(crumbled). Serves 4. 


4 Barbecue Beans 
PAIR WITH: Fried chicken, riled 
‘meats, and sausages; American dishes 
TO MAKE: Cook 200 grams bacon 
(sliced into thin strips) in a large 
saucepan over medium-low heat until 
fat is rendered: set aside. Add 

1 medium white onion (chopped) and 
1 small green ball pepper (seaded 

and diced) to the same pan; cook 
stirring occasionally, until softened 
‘Add 3 (400-gram) cans brown pinto 
beans (drained and rinsed), 1/2 cups 
barbecue sauce (we used Hunt's 
Original) and 1 to 2 tablespoons 
White vinegar. Add cooked bacon and 
bring to a simmer. Lower heat and 
simmer for another 10 minutes. Serve 
immediately. Serves 6 to 8. 


5 Miso-Sesame 
Cucumbers 

PAIR WITH: Chinese, Singaporean, and 
Japanese dishes 

TO MAKE: Combine 3 tablespoons 
White miso pasta (shiro miso), § 
tablespoons hot water, 1/2 tablespoons 
rice vinagar, tablespoon honey, 

1 tablespoon sesame ol, and 1 
teaspoon Sriracha in a bowl: whisk 
vigorously. Adjust seasoning, 

it necessary. Add 2 Japanese 


cucumbers (sliced into S-inch- 
thick rounds) and refrigerate for 30 
minutes. Serve cucumbers cold or 
at room temperature, sprinkled with 
1 tablespoon toasted sesame seeds. 
Serves 4. 


6 Roasted 
Mushrooms and 
Shallots with 
Parmesan 

PAIR WITH: Roast beet, grilled pork, 
roast chicken, baked fish, and steamed 
seafood; continental dishes 

TO MAKE: Preheat oven to 375*F. Line 
2 baking sheet with parchment paper. 
Toss 1/2 cups fresh brown button 
mushrooms (cleaned and sliced), 
‘T2.cups baby portobello mushrooms 
(cleaned and halved), 1/2 cups shiitake 
mushrooms (cleaned and halved), 
and 12 to 1S shallats (peeled) with 

1 to 2 tablespoons olive ol. Arrange in 
2 single layer on the prepared sheet. 
Sprinkle with salt and pepper. Roast 
inthe oven fr 15 to 1é minutes of 
nti tender but stil moist. Meanwhile, 
‘make the dressing: Whisk together 

4 tablespoons extra virgin olive oil 
and 2 tablespoons white wine vinegar. 
Serve mushrooms and shallots drizzled 
with dressing and topped with Y2cup 
shredded Parmesan cheese. Serves 4. 


7 Brussels 
routs with 

acon 
PAIR WITH: Braised dishes, stows, 
roast chicken, and roasted meats 
TO MAKE: Cook 3 strips thick-cut 
bacon (diced) in a large saucepan over 
medium-low heat until ft is rendered. 
{Add 4 to 5 shallots (chopped); cook, 
stiring occasionally, until softened, 
‘Add 12 cups frozen Brussels sprouts 
(thawed), and 1to 2 tablespoons white 
wine vinegar or apple cider vinegar 
to the pan. Stir and cook until almast 
all liquid is absorbed, Season with salt 
‘and pepper. Sarve hot. Serves 4. 
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8 Corn Salad with 
Basil and Cherry 
Tomatoes 

PAIR WITH: Grilled meats talian, 
Greek, and other Mediterranean dishes 
TO MAKE: Make the dressing: Sti 
together 1!2 tablespoons finely 
chopped shallots, 3 cup olive oil, 

2 to 3 tablespoons red wine vinegar, 
and a pinch of salt; sat aside, Heat 

2 tablespoons olive ail in a large 
saucepan over medium-high heat. 
Sauté 2(425-gram) cans corn 

kernels (rained and rinsed) for 

5 to 7 minutes or until ight brown 

fon the edges. Remove from heat and 
toss in dressing. Let coal to room 
temperature. Stir in / cup basil leaves 
(chiffonade) and | cup halved cherry 
tomatoes. Refrigerate for at least 

30 minutes before serving, Serve salad 
at room temperature. Serves 4. 


9° Grilled Zucchini 
with Feta and 
Lemon 

PAIR WITH: Grilled meats Italian, 
Greek, and other Mediterranean dishes 
TO MAKE: Toss 3 medium zucchinis 
(sliced into 2-inch-thick rounds) in 
20 3 tablespoons alive ol, Season 
lightly with sat and pepper. Preheat a 
aril pan over medium-high heat. Gril 
Zucchini rounds, about 22 minutes on 
each side, Place zucchini on a plate 
and drizzle with the juice from 1 lemon. 
Top with the zest from 1 to 2 lamons 
and Y2 cup crumbled feta cheese. 
Serve warm or at room temperature. 
Serves 4. 


10 Sautéed Ginger 
Bok Choy 

PAIR WITH: Chinese dishes, and other 
Asian stews and stir-fries 

‘TO MAKE: Heat 2to 3 tablespoons 
vegetable ail in a wok over medium- 
low heat, Sauté 2 tablespoons 
julienned ginger unti soft and fragrant. 
‘Add 2 tablespoons chopped garlic and 
cook, stirring, until softened. Add 
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® heads bok choy (halved), Y cup 
water, 2 to 3 tablespoons soy sauce, 
and Y4 teaspoon freshly ground black 
pepper; stir until greens are tender and 
water is almost completely absorbed. 
Serve immediately. Serves 4. 


Sautéed Chi 
Eggplant 

PAIR WITH: Chinese and Japanese 
dishes, and other Asian stews and 
stir-fies 

TO MAKE: Heat 2 to 3 tablespoons 
vegetable ol in a wok over medium- 
low heat. Sauté 1 tablespoon chopped 
garlic until soft and fragrant. Add 
Slarge eggplants (sliced into 2-inch 
strips) and stir Add 2 to 3 tablespoons 
gochujang, 3 teaspoon salt, 4 cup 
water, and 1 to 1/2 teaspoons sesame 
oil simmer. Stir until eggplant is 
cooked and water is completely 
absorbed. (Sauce should be thick) 
Serve immediately. Serves 4. 





12 Sayote Tops 
with Salted Eggs 
PAIR WITH inihaw na liempo, 

lechon manok, adobo, and other 
Filipino dishes 

TO MAKE: Make the dressing: Whisk 
together 1/2 tablespoons finely 
chopped shallots, 3 cup olive oil, 

2 to 3 tablespoons balsamic vinegar, 
salt, and pepper. Let stand for at least 
50 minutes to allow flavors to meld 
Blanch 1 medium bunch sayote tops 
(eaves and stams only) until cooked 
Immediately plunge in ice-cold water 
to stop cooking; drain and set aside. 
Toss sayote tops in dressing. Top with 
2 t03 shallots (chopped) and 2 salted 
e995 (peeled and chopped). Serves 2. 


13 Okra Salad 
with Mango 
Dressing 

PAIR WITH: Tinapang bangus, crispy 
hito, grilled seafood, and other 
Filipino dishes 


‘TO MAKE: Make the dressing: Combine 
flesh from 1 ripe mango, Ya cup red 
wine vinegar, ¥« cup olive oil, salt, 

‘and pepper in a blender; purée until 
combined. Adjust seasoning, if needed. 
Let stand for at least 30 minutes to 
allow flavors to meld. Blanch 10 pieces 
‘okra until cooked. Immediately plunge 
inice-cold water to stop cooking: 
drain and set aside, Drizzle dressing 
‘over okra. Top with 2 to 3 shallots 
(chopped) and 2 tomatoes (seeded 
‘and diced finely). Serves 2. 


14 Sautéed Sitaw 
with Tomatoes 
PAIR WITH: Griled pork or chicken, 
‘and fred fish; Filipino dishes 

TO MAKE: Heat 2 to 3 tablespoons 
vegetable cil in a wok over medium- 
low heat. Sauté 2 tablespoons 
‘chopped white onion until soft 

and fragrant. Add | tablespoon 
chopped garlic, 3 very ripe tomatoes 
(chopped), and 1 green finger chil 
(iling pangsigang, sliced diagonally 
optional; str and cook for 3 minutes. 
‘Add 2 cups yard-long beans (staw, 
sliced into 2-inch piaces) and cook 
for 5 minutes. Season to taste with 
fish sauce (pati). Sarve immediately 
Serves 2. 


15 Watermelon 
with Mint, Honey, 
and Calamansi 
PAIR WITH: Steak, and grilled or 
roasted meats; continental dishes 
TO MAKE: Slice | (S-inch) wedge 
chilled, seedless watermelon into 

6 triangles; trim rind and refrigerate 
Until ready to sarve. Combine 12 to 
15 mint leaves the juice from 3 to 4 
calamansi, and 2 to 3 tablespoons 
honey in a small bowl Lightly press 
fn the leaves a few times and sti 
‘Adjust with more honey or calamans 
itneeded. Drizzle mint mixture over 
watermelon before serving, Serves 2. 














Sees 
STiP= 
PROVIDE FLAVOR, COLOR, AND TEXTURE 
CONTRASTS WHEN CHOOSING THE 
PERFECT SIDE FOR YOUR MAIN: PAIR 
SPICY DISHES WITH SWEET, CREAMY 
SIDES; DARK MEATS AND STEWS WITH 
'ALIGHT-COLORED ACCOMPANIMENT, 
“TENDER MAINS LIKE GRILLED FISH 
WITH CRUNCHY VEGETABLES, 
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Donttbe scared to check out the wet 
market, Farmer's Market in Cubao is still 
my benchmark; their vegetables, fruits, and 
seafood are unbeatable. —J Yulo 


For bottled, canned, and dry ingredients, stick 
tobrands that you've tried and tested. The 
reputable ones are always smart, safe choices. 
Jackie Ang Po 


Buy from local organic farmers. Buying 
produce and meats that are free from 
chemicals and are grown closer to home not 
only helps the economy and the environment, 
italso ensures quality and freshness, 
translating to better nutrition from the food 
youeat. —Bianea King 


‘Support small suppliers! They don’thave to 
mass-produce thelr products, so they're less 
likely to take shortcuts in growing and taking 
care of them. —Edward Bugia 


Learn to read labels, It’s an easy way to find 
ut if you're buying real food—not just a 
bunch of preservatives, J. Gamboa 


Dontthesitate to use your eyes, nose, and 
hhands. Fruits should be fragrant and sweet 
smelling; fishy or of-smells in raw products 
are telltale signs that something's not right. 
Vegetables should be sturdy and have vibrant 
colors. —Sam Oh 


Get your baking supplies 
froma store with heavy 

foot traffic. This means they 
replenish their stocks often, 
so you won't end up buying 
rancid nuts or overripe fruits. 


Carmela Villegas-Agosta 


Inquire about the 
product delivery 
schedules of your wet 
market and grocery 
then shop according to 
that schedule. This helps 
you get the freshest 
products! 





—Aleth R. Ocampo 


Build a relationship with a 
supplier at the market and 
keep on buying from him. 
Your loyalty and trust will be 
rewarded with the assurance 
that you will get only the 
best products. Plus, your 
suki will always give you 
discounts and great deals! 


Jackie Ang Po 


Check the Internet for what fresh ingredients 
look like. Visual clues will help you determine 
if youre really buying good quality products. 
Erwan Heussaff 


‘When purchasing chocolates for baking, 
always check the product's cocoa percentage. 
‘Anything above 50 percent will give you 
treats that are rich in chocolate flavor. 


—Carmela Villegas-Agosta 


Buy the best you can afford, My former mentor 
taught me not to scrimp on ingredients or 
‘make substitutes to ensure my end products’ 
quality each time. —Aleth R. Ocampo 


Go for fruits and vegetables in season—it's the 
easiest way to know that the produce you're 
getting is really fresh. Day Salonga 
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Breeze 
through 


meal prep 


Consider this your pre-game plan 
Having a strategy lessens both 
stress and time spent in the kitchen. 





Prepare a menu, It doesn’t have to be fancy— 
Just write down what you plan to make for 
Cerne screenees 
something that simple will help make cooking 
Preece ey ery 


Make a grocery list based on your weekly meal 
plan and group items according to aisle before 
hitting the supermarket. That way, you'll know 
Pera etsteaeerie eret 
Petes ont os ony 


Keep your pantry and fridge stocked with the 
staples. Having them on hand will encourage 
te trees re 
to ingredients include pasta noodles, canned 
eee Gee eee 
Pe ene rents 
flour, Dijon mustard, dried herbs, Parmesan 
Cen ee econ 
also always have chicken breast, beef chunks, 
Se eee Lee 
leeks, and salad greens. —Portia Baluyut 


enero cen natant iy 
then segregate and arrange them according to 
their order of use, Make sure everything is at 
Peete tee atest 

Be erat 


Before heading out for workin the morning, 
thaw your meat inthe fridge. When you get 
hhome, it'll be ready for use. —Cetine Esealer 


Pete ete cong 
to prep. Making sure that you understand ll, 
Pees cnn tty 
Peete cere a ceed 
that you're not familiar with, don't hesitate to 
ask an expert or look it up online. —Sam Oh 


CChop vegetables in advance then keep them 
Peter reat esr ee 
components, for example, can be washed, 
Peete eet oe 
erent oe rey eres 
eer es 
ee ee crs 

Peer Ree etree) 
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‘your prep time and will als flavor your oll— 


You'll beable to use itin more than one dish. 
ery 


Cree eed 
Sete 
save you time and make your workspace less 


cluttered. You'll also have less dirty bowls to 
ee ee eed 


Mise en place—put everything in place. 
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Get the 
right tools 


RUE Coe all alg 
Rae eR tg 
on Rcca ee eam a cea aac} 
look for, and what else to invest in. 





You don’t have to make everything from 
scratch. On days when you're pressed for 
time, use mixes, bottled sauces, or pre- 
made marinades. Luse barbecue marinades 
for grilled meat, and curry mixes for easy 
Mediterranean meals. —Jackie Ang Po 


Make easy stews like adobo and kaldereta 
ahead, then store them inthe freezer. They 
always taste better ater afew days—when 
flavors develop and meats become tender. 


—Denny Antonino Ue as 
eeu! 
Cook something you can easily transform Been 





into another meal. For example, if you have Princrtan 
leftover roast chicken, make stock with the 

bones then chop the leftover meat and turn it 
into salad, Nothing goes to wastel —JJ Yulo 





Always add something fresh to liven up 
pre-made meals. For example, for 
kare-kare, freeze only the meat and sauce 
add the vegetables right before reheating, 
=I Gamboa 


Makea big batch of stock using fresh 
vegetables and chicken or beef bones, and 
freeze it in individual portions, With this 
master stock at your disposal, you can easily 
add a depth of flavor to your dishes without 
hhavingto spend much time in the kitchen. 
—Aleth R. Ocampo 


Investin a slow cooker. Before leaving for 
work, put all the ingredients for a one-pot 
‘meal (like adobo or beef stew) in it—dinner 
will be ready when you get home! Plus, it 
makes cleanup a breeze. Edward Bugia 


Bread chicken or pork cutlets and make spring 
rolls in advance then stash them away in the 
freezer for days when you don't have much 
time to cook. —Trieia MacDonald 


When freezing food, use airtight, freezer~ 
friendly containers and label each with the 
date when you made it. Make sure you portion 
the batch into individual servings before 
freezing—it'snot advisable to thaw frozen 
food over and aver again. —Portia Baluyut 


Whip up pastat Always have Bolognese or 
marinara sauce in the freezer, ready to be 
heated when needed. You can even use 
marinara sauce for meatballs and subs. 
—Jackie Ang Po 
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Pan- or stovetop-arilling 
is a simple way to get the 
flavor you expect from a 
charcoal or outdoor grill. 


Bianca King 


Master 
essential 


techniques 
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these will also let you whip up a wide range of 
dishes, and later on, refine the recipes to taste. 
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Frying allows you to quickly cooka wide range 
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Don't be afraid of salt—itcan really bring out 
the flavor of food. Season litte by little as you 
cook, then taste after each addition to observe 
how the flavor develops. —Jordy Navarra 


Practice really does make perfect—so be 
patient. ICusually takes me up to five tres to 
geta recipe down pat. Don't forget to write 
down notes on techniques that work for you 
or tweaks you want to try—in the end, you'll 
have a personalized guide. —Jutes Templo 


Build your own cookbook library. Celebrity 
chefs like Rachael Ray and Jamie Oliver 
have authored books that feature recipes 
with only four ingredients, or take only 

‘30 minutes to prep and cook. For more 
advanced home cooks, [recommend 

‘The Joy of Cooking by Irma S. Rombauer. 
You'llfind the comprehensive how-tos, 
complete with illustrations, very helpful. 
—Aleth R. Ocampo 


Watch as many cooking shows and YouTube 

‘videos as you can, and browse through food 

blogs. They will help you figure out what 

inspires you. Write down all your thoughts 

and compile them ina folder. Organize your 

kitchen life, and your lave for cooking will 
janca King 


Make cooking fun by turning 
it into a family affair. Let your 
kids help out—assign them 
simple tasks like beating 
eggs or washing vegetables. 


“Jordy Navarra 
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Homemade vinaigrette adds another layer 
of freshness to salads. It only takes five 
ingredients to make abasic one: olive oil, 
vinegar, honey, salt, and pepper. Add herbs or 
fruits to your liking to come up with a variety 
of flavors. —Portia Baluyut 


Vegetables don’thave ta be just side dishes— 
they can be the focus ofa hearty meal as welll 
Portobello mushrooms, for example, are meaty 
‘enough for an occasional alternative to steak. 
—Celine Escaler 


‘When plating everyday meals, letthe natural 
beauty of food stand out. Fish should have 
nice grill marks; salads should have a variety 
‘of colors. Remember, food comes from 
nature so anything that looks artificial won't 
be appealing. Also, always strive to put four 
‘components on your plate: starch, protein, 
vegetables, and sauce. —Edward Bugia 


Hosting party doesn’t have to be stressful. 
Serve ready-to-eat appetizers like salads, dips, 
spreads, cheese, bread, and smoked deli meats. 
‘That way, you only have to focus on making the 
main dish. —Franeis Lim 


‘When having friends over, pick a main dish that 
you can leave in the oven or on the stove, like 
roast or astew. This will give you more time 
not just to prepare everything else, but also to 
entertain guests. —Edward Bugia 
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Let three unique kitchens 
add a dash of inspiration to 
your own culinary corner. 


Story by Chino L. Cruz Photography by Sonny Thakur 
Styling and Pictorial Direction by Devi de Veyra Produced by Anna Felipe 







BRIGHT 
AND BREEZY 


Priscilla Meirelles-Estrada’s sleek, modern 
kitchen is an effortless mix of form and function. 
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“We made sure to consider air circulation 
when we built the kitchen,” shares Priscila. 
“The use of glass and a predominantly white 
color scheme helped make the space feel 
bigger than it actually is And even fits an 
{indoor space and ll cement, we made sure 
toinclude some greenery. My small garden 
complements the kitchen.” 

Forallts cool, modern trimmings, though, 
Priscila kitchen really revolves around 
producing great food. Atthe heart of the 
gorgeous, contemporary space is alove for 
‘making people happy. “Sometimes it gets abit 
crazybut everybody enjoys and that's what's 
‘mostimportant to me;" she says. “It's all about 
the food. When you're around the people you 
love and care about, you have to make sure you 
serve only the best.” 
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jor Tito Herbosa’ kitchen, itall started 

with the tles. “When [first moved into 

the house, the only thing! kept from 
the original kitchen was the floor—the gray- 
and-white tiles. That immediately gave me the 
inspiration fora retro dines” he says. “Tused 
tolivein the States and Iloved going to diners. 
Seeingthe checkered floor here reminded me 
so much ofthem.” 

‘That moment of inspiration resulted in an 
entire space devoted to playful 950s America. 
‘Tito, areal estate developer filled the litle 
space withall sors of wildly colorful, vintage- 
inspired bric-a-brac. The walls are plastered 
with old movie posters and magazine covers 
featuring classic’ icons like Audrey 
Hepburn, James Dean, and Marilyn Monroe. 

‘Tito’s most obvious homage to the stateside 
greasy spoon, however, isis lite collection 
‘of Coca-Cola-inspired memorabilia. The old- 
{fashioned booth that sits in one corner even 
‘features the soda’ signature cherry-red sheen. 
“That area has original Coke chairs and a 
cafeteria-stye table,” he says. 
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Ittook Tito quite abit of effortto achieve 
the space’s overall look. Many of the key 
pieces in the room are actually custom made, 
Including the bright yellow Shell gas-tank 
cabinet and the vivid neon light hanging over 
the cafeteria booth. “I putup the lighted sign, 
‘hich says ‘24-hour diner because I want 
people to know that food i available 24 hours 
day, seven days aweek,”" he explains. “I want 
zy friends to come over attwo in the morning 
and know that they can eat something, maybe 
some burgers and fries. My refrigerator is 
always well stocked!" 

‘With his kitchen’ lively tongue-in-cheek 
‘warmth, itwould bea surprise if anyone dida't 
feel welcome at anytime ofthe day. 
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PLANNED 
PERFECTION 


Clever use of light and space helps 
keep Gabby Cantero’s kitchen = é 
clean, simple, and honest. 
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abby Cantera’ kitchen is no- 
nonsense, The moment you walk 
in, you notice an air of absolute 
orderliness to the room, as if everything is in 
its place for a reason. You can easily imagine 
cooks shifting methodically from the counter 
tothe stove in a single, almost choreographed 
‘motion. It makes sense, considering the 
amount of space that Gabby had to work with 
‘when she first moved in “Ie was originally 
‘a pocket garden, but nobody ever used it.” 
she explains. “Its not big, so we had to work 
around it. I's now an efficent kitchen, and 
‘with every move, you know where the pots 
and pans are, where the chopping boards are. 
Itcan fit four people cooking atthe same time, 
evenifthe area is small” 

‘That isnt to say, though, thatthe organized 
space is devoid of any sort of warmth or 
character. On the contrary, the open-style 
kitchen is often filled with warm sunlight, 
giving the space a soft, relaxed glow. Gabby, 
professional food photographer, wanted 
her kitchen to be picture-perfect from every 
possible angle. “really like natural light, 
so the main concern for me was putting in a 
skylight. Although it can get hot here, at least 
have this kind of illumination the whole day.” 
she says. “That's why the kitchen always looks 
good—even f there are times that the space is 
‘messy.” To add to the personality of the space, 
Gabby had the floors painted with anintricate 
pattern inspired by Machuca tiles, which 
deftly spills outto the adjacent dining room. 
and serves as an easy transition from room to 
oom, as opposed to using walls ora door. 

But Gabby's main goal, really, was to 
createa smartand tidy unenclosed space 
‘where she could easly entertain guests, have 
them join in on the cooking, and most ofall, 
‘make them feel welcome. “Iwanted to have a 
‘working kitchen where everyone could come 
together and help out,” Gabby says. “When 
Thave get-togethers here, sometimes my 
friends would do the prep work while I cook 
something on the stove. It's friendly kitchen; 
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ArroZeria is where the 
humble local staple 
shines, front and center. 


REVIEW BY SASHA LIM UY 


don't know exactly when chef Chele Gonzalez 
fst encountered rice, but Iean say with 
‘confidence that the meoting blossomed. 
{into a doop friendship. The El Bulli, Noma-, and 
‘Mugaritz-trained Spanish chef impressed Manila 
‘with his kitchen wizardry at VASK and is now 
appealing to the core of the Fiipino's culinary 
heritage. At ArroZeria, rice is the hero—he whips 
up paolla dishes that marry familiarity with just 
the right amount of exotic thrill Every dish is a 
ccolebration of flavors. Bring a date, your family, 
your friends—this is a restaurant where you'll 
‘want to share and talk about every compelling 
flavor combination. 

‘Tho chaf mows tice so well that he effortlessly 
draws out its full potential with the best and most 
precise seasonings. You can taste the duck and 
cchanterelle mushrooms in each spoonful of the 
Paolla de Pato y Setas—rich, earthy notes grace 
the salty, paprika-heavy sauce that embraces 
each grain. They recommended cooking the 
rice al dente (you can request it in a softer style), 
resulting in a wonderful crust at the bottom of the 
shallow pan. 

‘At ArroZeria, rice isn't only served as paclla— 
you can take your pick from creamy risotto and 
saucy moloso, too. But it's the grain-free Fideua 
that presents iteelf as the understudy to the main 
act. Thin, vermiceli-like noodles soak up a great 


ddopth of favor. In the Negra, the freshest seafood 
flavors are reinforced by the tangles of tender 
‘octopus. On some occasions, Chole would reward 
his creations with an extra embellishment, ike 
large, juicy scallops last May. 

"The other dishes on the menu are given 
‘meticulous thought as well, and deserve a second 
glance, The Pollo a la Cazadora is superb: It's 
fried toa crisp and stewed in a white-wine sauce, 
‘with Jamon Serrano, potatoes, and caramelized 
‘onions bolstering the rather gentle combination. 
‘The simple sprinkling of garlic, parsiey, sat, and 


pepper in the creamy Almejas a la Marinera shows 


an understanding of how subtlety can make the 
‘most impact, 

‘A.bright dessert is the best way to round out 
the intensity of an AmoZeria meal. There's one 
‘that comes with rice, ut order the stallar Torija 
de Coco Caramelizada—caramelized coconut 
brioche paired with peppy pineapple sorbet—for 
a change. 

So realy, t's not just with rice. Chele tums 
‘every ingredient he meets into a cherished friend, 
and tums chance encounters into beautiful 
relationships every time, 





ARROZERIA 
4/F Century City Mall, 
Kalayaan Avenue, 
Makati City: mobile no. 
0920-9744742 


MUST-TRIES Aimejas 
ala Marinera (P250), 
Palla de Pato y 

Setas (P375), Paella 
Valenciana (F295), 
Fideua Negra (P25), 
Pollo a la Cazadora 
(P3985), Torriia de Coco 
Caramelizada (P195) 





‘THUMBS UP Having 
2 party at home? You 
can order paella in 

advance for takeaway, 
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RESTAURANTS 


The thrill 
of discovery 





Hefty servings and intense 
flavors welcome you in 
Don Andres. 


REVIEW BY ANNA FELIPE 


restaurant in Metro Manila. A glance at the 
‘menu will reveal what you'll experience 

big, bold flavors. Peruvian cuisine, after al, is 

aeflection of the bounty from the country's 

‘three geographical regions (the coast, the Andes 

‘mountains, and the jungle) and a number of 

foreign influences. 

For starters, order the Ceviche de Pescado— 
Poru’s national dish and a great introduction to its 
‘cuisine. Bite-sized chunks of fresh, raw mahi-mahi 
sit on top of a lime marinade, and are paired with 
red onion, sweet potato, com, and canchas lightly 
salted toasted corn kemels that resemble popcam 
soeds). Toss everything together before digging 
{in to get a symphony of favors and toxtures— 
‘chowy, tender, moist, and crunchy al in one bite, 
finished off with the slight heat and fresh tang 
from the cilantro-lime hase. Another standout is 
‘the Pulpo al Olivo. Layer a thin, sashimi-like slice 
of octopus tentacle on a saltine cracker then smear 
‘everything with the black olive sauce. The result: 
subtly briny, creamy treat for your taste buds. 

‘Move on to the main course with a serving 
of Pollo a la Brasa. Fast becoming Don Andres's 


I snot every day that you find a Peruvian 
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signature dish, the rotisserie chicken geta its 
bold flavor ftom being marinated in a secret 
‘combination of spices and seasonings for 24 
hours. Its glossy brown skin and moist, tender 
‘meat offortiessly balance peppery, smoky, slightly 
salty, and tangy flavors. Give it an extra spicy- 
herby kick by dipping it in a tio of sauces: 
cchimichumi, aji verde, and chili mayo. The 
‘Azoz.con Mariscos is comfort food that inspires 
‘midnight cravings. A rich, paclla-cum-tisotto- 

like dish, it gots its color from the spices that 
boldly season it, while its texture is courtesy of 
the seafood and vegetables tucked under the rice 
grains. In the mood for plain white rico? Pair it 
‘with the Lomo Saltado (a stirfy of juicy tenderloin 
strips and vegetables in a savory brown saueo) or 
the Pescado al Ail (Baky whitefish in olive ol, 
popped up by lemon and garlic). The beef entrée 
livers aseortive flavors, while the fh displays a 
ccortain subtlety. 

‘And if you only have room for one dessert, go for 
the Tres Leches, a slice of pound cake swimming 
ina lake of milk. I's that kind of melt-in-your- 
‘mouth treat that loaves a lasting impression—a 
sswoot reward for daring to ty something different. 


foe 


DON ANDRES 
26 Courtyard Building, 
Sot, Exquerra Street, 
{uezon City; tel. no 
364-4145 and mobile 
no, 0916-4067000 


MUST-TRIES Ceviche 
‘de Pescado (P280), 
Pulpo al Olivo (P280), 
Pollo ala Brasa (PIES 
for quarter, P30, 

for halt, PESO for 
Whole), Lomo Sal 
(P420), Pescado al 
Ajllo (F420), Tres 
Leches (PI65) 








THUMBS UP Complete 
the experience with 

‘an authentic imported 
Peruvian drink. The 
Inca Kola (P175) is a 
light. fizzy beverage 
that tastes mildly ike 
bubblegum: the Pisco 
sour (P395) is great for 
cocktail hour 
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Easterncomfort 





At TuanTuan, oriental favorites 
(noodle bowls and snow buns, 
anyone?) take center stage. 


REVIEW BY YVETTE TAN 


of a beloved Chinese-Canadian institution 
that combines Chinese fare with 
French-inspired ambience. The restaurant's 
‘chef Gordon Mui comes from a family af Hong 
Kong restauratours who emigrated to Canada, 
and it's this blending of cultures that is the 
{inspiration behind TuanTuan, which is "to unite” 
in Cantonese, 

"The restaurant has became the go-to place far 
people looking for a good meal. Signature dishes 
include noodles in a tasty broth, beef curry, and 
the ever-popular snow buns—barbecued pork: 
cr pineapple encased in a sweat pastry with a 
ddlightfully crumbly exterior. Order the former 
{ora light mid-afternoon snack and the latter for 
dessert. You shouldn't miss it! 

For your main course, follow the lead of the 
regulars and order a Spicy Noodle Cambo, 
‘which includes a bow! of noodle soup with a 
halibut-broth base, a side dish (ike Wings with 
Ginger, Deep-fried Spring Rolls, or Breaded Pork. 
Chop), and a choice between tea or caffee (the 
restaurant uses the Black and White brand of 
milk, a Hong Kong coffechouse staple, in thelr 
coffee concoctions). The best-selling combination 


T ‘uanTuan Chinese Brasserie is a franchise 
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features laksa (spicy cuttlefish, fish balls, and 
+hofan noodles swimming in a thin butrich, spicy 
‘coconut milk broth) and deep-fried fish fillet 
Ifnone of the sets catches your fancy, you can 
always create your own—TwanTuan's menu 
offers detailed, foolproof instructions on how to 
‘mix and match. 

‘The other offerings on the menu are not to 
‘be missed, either. The US Premium Beef Rib 
(Curry is heavy on texture and light in taste. 

‘Tho boot is tender and is smothered in a sauce 
‘that incorporates over 20 spices, resulting in a 
subtly flavorful dish that does not overwhelm 
the palate. The Fish Filot with Pumpkin and 
CCrabstick in Creamy Sauce on Rice—dory filets 
{in a sweat pumpkin sauce lying on a bed of rico— 
isheavily influenced by Macau's history with 

the Portuguese, and is reminiscent of Chinose- 
Canadian cuisine, asi is featured frequently in 
(Chinese restaurants across Canada, 

‘TuanTuan's charm and belly-filing, soul 
nourishing food make it the perfect stop for a 
comforting meal, whether a light snack, quick 
lunch, or dinner with the family. Dig in! 


Soup Combo 


‘TUAN TUAN 3/F 
‘SM Mega Fasion Hall, 
‘SM Megamall Julia 
Vargas Avenue corner 
DSA, Mandaluyong 
City; tel.no. 570-90 


MUST-TRIES Crispy 
Barbecue Pork Snow 
‘Buns (PI28), Malay 
Laksa Noodle Soup 
‘Combo (S18), Tom 
‘Yung Goong Noodle 
‘Soup Combo (P548), 
Pork Meatball Congee 
(P148), Fish Fillet 
with Pumpkin and 
CCrabstick in Creamy 
Sauce on Rice (P2B8) 


‘THUMBS UP 
Looking for a snack? 
‘Stop by for deep- 
{ried mantou buns 
with condensed rik! 
‘They're perfect with 
the restaurant's Hong 
Kong-style coffee. 











macnn io ema 





LOADED WITH 
amino oy 


THAT HELP KEEP THE BO 
IN. GOOD CONDITION: 


RESTAURANTS 


For every ramen junkie, Ramen Yushoken is a household name, 
Loved for their ramen’s rich, tasty broth and perfectly springy 
noodles, Yushoken can do no wrong—except for the fact that getting there 
can be quite a trek for some. The folks behind Yushoken quietly opened 
‘another joint in Salcedo Village, Makatl. Mendokoro Ramenba is a 25-seater 
bar; you walk in, order at the counter, ake your ticket, and wait for your bow! 
to be served. Here you'l find familiar favorites like Miso, Shoyu, Shio, and 
Tsukemen, but you'll also be able to experience off-the-menu treats: Dive into 
2 bow! of Cold Tantanmen on scorching hot days or devour a tasty bowl of 
Garlic Ramen. Don't let the long lines discourage you. Once you're seated and. 
slurping the tastiest broth in town, you'll realize that it was worth the wait. 
Mendokoro Ramenba is at G/F V Corporate Centar, 125 LP Leviste Street, 
‘Salcedo Village, Makati City (tel. no.: 215-1751). 
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EVERYONE'S TALKING ABOUT... Kumor Japanese Bakary= 
Harjuku Cheese. Yet another Japanese franchise has made ts 
way to Man, but this particular bakery deserves athe buzz! 
The Hanjly Cheese fa halbaked Japanese-style cheesecake 
that’s unbelievably soft and moist, with rch cream cheese 
center Both orginal and chocolate favors are stellar, and yeu 
want an entire box for youse 








Ba Not Katty has always been known for great 
Vietnamese cuisine. Revamping thelr menu, this particar branch 
takes a cazir approach transforming into Ba Nos Ca Pe, Order 
‘one oftheir speci coffees an pai witha ban mi (exclusive 
to the Ca Phe branch). Whether you go for the beet or the 
lemongrass-tofu variety, each cracking bite wil gt you hooked! 
There's more good news: You can take home recht baked 
baguette loaves, to, 
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Heng Kong franchise Linguini Fi has aways 
wowed us wth thelr asta, and they continue to 
) co 0 win the atest actions to ther roster of 
R cctecable shes. Crab at takes center stage in 
the Alique Cream Linguini, while a zesty Sun-died Tomato Pesto 
Fusll with Sausage delights ur tastebuds wth each bite. You 
can choose among Lite, Regular, and Grand servings~perfect for 
when you want a midday snack ora hefty diner. 
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Peel and pick 


Peeling an orange doesn't have to be such a difficult 
task. With this nifty trick, you won't have to dig 
through the fruits thick skin, and you'll even separate 
teach segment with ease, First, roll the orange gently on 
a flat surface. Slice off the ends and make an incision 
fengthwise on one side, Place your thumbs in the sit, 
carefully open the orange to reveal the segments, 

then simply pick them out from the skin. Try it with 
Mandarin, navel, or Valencia oranges. I's so easy! 
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BACK TO BASICS 
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Food director RACHELLE 
SANTOS shares aclassic recipe 
‘every cook should master. 





Barbecue carts pedaling grilled chorizo 
line the sandy shores of Boracay. The 
aroma is enough to lure you to buy a 
Stick or two, You can enjoy the tasty 
skewered meat as's, or stuffed between 
pillowy burger buns and smothered 
with the bright red barbecue sauce to 
‘make the famous chori burger! Mmm, 
Inspired by the local treat (and since | 
stillJong for lazy summer days by the 
beach), | created a hearty sweet-savory- 
tangy burger using my own chorizo 
recipe for the thick patties. For an easy, 
convenient meal, simply fry the meat 

fon your stove, but to get that distinct 
ssmoly flavor, fire up the grill and cook 
the patties over an open flame, just like 
how they do it in Boracay. Don't forget 
to pair the burger with a refreshing 
‘mango-mint shake—one sip will transport 
you back to the island! 
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Chori Burger with 
Sunny-side-up Egg 


‘Serves & Prep Time 20 minutes, 
plus chiling time Cooking Time 
30 minutes 


What you NEED 

For the chorizo patties 

¥ kilo ground pork (80 percent 
meat, 20 percent fat) 

v ‘cup sugar 

¥ 3 tablespoons minced garlic 

¥ 3 tablespoons vinegar 

¥ 3 tablespoons soy sauce 

¥ 2p teaspoons salt 

¥ Tteaspoon freshly ground, 
black pepper 





¥ vegetable oil for frying 

¥ ‘vs cup mayonnaise 

¥ 8 burger buns, halved crosswise 
‘and toasted 

¥ Blettuce leaves, trimmed 

1 16 thin slices salad tomatoes 

¥ ‘zcup drained atchara 

¥ 8 e995, fried sunny side up 





wnat To bo 
‘Make the chorizo patties: 

Mix all ingredients together in 

a large bowl. Cover tightly with 
plastic wrap and refrigerate 
‘overnight. 

2 Divide meat mixture into 

8 portions. Form into patties, 

‘3 Heat oil in a large frying pan, 
Fry patties in batches for 4 to 

5 minutes per side. Transfer 

toa plate. 

4 Spread mayonnaise on the 
insides of each burger bun halt. 
Place a lettuce leaf and 2 tomato 
slices on a bottom half. Top with 
‘a chorizo patty then with 

J tablespoon atchara and 1 fried 
‘eg9. Cover with a top bun half. 
Repeat to make a total of 

8 burgers. 
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Ifyou love leche flan like | do, 
you'll get hooked on créme 
brblée! | was introduces to this, 
classic dessert about 18 years 
‘ago when an aunt served it 
during one of our celebrations. 
Since then, créme brolée has 
become a favorite. 've also 
discovered how versatile itis. 
You can play with its flavors 
to make different variations! 
The general rule is to replace 
half the amount of cream with 
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Classic Créme Brilée 


‘Serves 6 Prep Time 20 minutes, plus 
chilling time Cooking Time 30 to 
40 minutes 





WHAT YOU NEED. 
¥ 2-cups heavy or whipping cream 
‘2 cup sugar, plus more 

for sprinkling 
1 Twhole vanilla bean 
¥ 2iarge eggs 
¥ yolk from 1 large egg 


waar To bo 
‘Preheat oven to 30°F. 

2 Place cream, sugar, and whole vanilla 
bean ina saucepan; bring to a boil 

3 Beat eggs and egg yolk in a bowl 

‘4 Once cream boils, turn off heat, 
Remove vanilla bean and slice in half 
lengthwise. Scrape off seeds and add 
to the cream mixture, Mix well 

5 Slowly add a third of the cream 

















mixture to the beaten eggs. Whisk 
vigorously until well combined. 

6 Add remaining cream mixture and 
whisk to combine, Pour mixture into 

6 (4-ounce) ramekins. 

7 Place ramekins in a roasting pan. Fill 
‘pan with hot water until halfway up 
the ramekins. Place pan on the middle 
rack of the oven and bake for 30 to 45 
minutes. Test for doneness by slightly 
Jiggling the pan to see if the custard is 
set; it should be firm at the center. 

@ Let coo! at room temperature then 
chill for 2 hours to coal completely, 

9 To serve, sprinkle 1 to 2 tablespoons 
sugar on top of each ramekin 

and caramelize with a blowtorch, 
Alternatively, you can do this in a 
preheated 450°F oven or a turbo 
broiler set on high. Place ramekins on 
the top rack and broil until sugar is 
caramelized, Serve immediately 
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Creamy Pesto 
Presto Sandwich 


This sandwich spread features cream 

cheese, pesto, and sweet mangoes—kids 

will surely love it! Smear it on crackers or 
serve it as a dip for breadsticks. 














@ war You NEED. salmon or tuna flakes 
FOR THE SPREAD. ¥ 4 trimmed lettuce 
¥ 1225-gram) leaves 

bblock cream 
cheese, softened @ WHAT To D0 
¥ 2 tablespoons olive oil 1 Make the spread: 
2 tablespoons store- Combine all ingredients 
bought pesto Ina blender or food 
¥ 2 tablespoons processor. Blend until 
chopped ripe mango smooth. Store in a 
¥ Tteaspoon canned clean, sterilized bottle 
anchovies or mashed fr an airtight conta 
bottled tuyo Refrigerate until ready 
"teaspoon to use, 
Italian seasoning 2 Assemble the 


sandwich: Spread cream- 
cheese mixture on a 








‘pepper (optional) bread slice. Top with 
ssalmon or tuna and a 

¥ Bslices white or lettuce leaf. Cover with 
whole wheat bread, another slice of bread. 
crusts trimmed Slice sandwich in half. 

if desired Repeat with remaining 
¥ 1cup drained canned Ingredients. Makes 4. 
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{IDGE MENDIOLA teach and 
inspire you to use pantry 
staples in creative ways. 
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Fried and joy 
Not a fan of greasy 
food? You'll be happy to 


know that you can “fry” chicken 





Chicken, 
drumsticks 


Change things up! Bid farewell 
to run-of-the-mill fried chicken 
and say hello to 10 new ways to 
prep the choice cut. 


In the oven! Season drumsticks 
with salt, pepper, and chopped 
garlic: dip in beaten eggs; 

then dredge in a combi 
of crushed potato chips, 
Parmesan cheese, and paprika, 
Arrange on a baking tray and 
bake until crisp and golden. 


strawberry jam and lemon zest 
to it. Use this as a marinade for 
the drumsticks and as a basting 
‘sauce when grilling 








Curry over 
Transform leftovers into. 
| something spectacular 
| ust by frying. Get leftover 
chicken curry? Drain the 
‘The usual barbecue can chicken then deep-fry in hot oil 
get alittle boring. Give until golden and crispy. Serve 
It new life by adding a couple | with garlic-yogurt dip, sliced 
of secret ingredients, Prepare cucumbers, and pita bread for 
barbecue sauce then add | a Mediterranean-inspired meal 








Fry delicious 








Problem solved 
Got unexpected 
‘quests? Don't fret. Toss 
| a fow pantry staples together 
| and you're good to go. 
Combine soy sauce, honey, 
Sriracha, calamansi juice, and 
| chicken drumsticks; arrange in 
2 baking dish; and pop in the 
oven. Done! 











‘Amazing glaze 
Having a backyard 
barbecue? Treat guests 
to tasty grilled drumsticks 
doused in a mango-tum 
| glaze. It'll be one memorable 
dish! Combine rum, honey, 
‘mango jam, and vinegar in a 
saucepan; simmer until thick. 
Baste chicken with it while 
griling, and coat with more 
glaze after cooking. 
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Pepper lunch 
It only takes five 
ingredients to make a 
winning chicken dish. Season 
drumsticks with lemon juice 
| and pepper; dredge ina 
mixture of flour and pepper. 
Melt butter in a pan and 
sprinkle with more pepper. 
Pan-fry chicken until golden. 








cream come true 
1Os=s 
ketchup and 
| mustard, and introduce a 
| new sauce that pairs well 
with grilled chicken, Simply 
| combine coconut cream, 
| lime juice, grated singer 
and chopped cilantro leaves 
<wansoy) in a saucepan: 
simmer. Drizle over chicken 


| while hot, 
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APPETIZERS. 
7 Mozzarella Sticke 
24 Salle Nacto Free 


SANDWICHES 
22 Bacon, Cheese, and Caramelized Onion 
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SUPERMARKETS 
Robinsons Supermarket 

‘Atal Robinsons malls nationwide; for alist of 
al branches, soe www rebinsons-cupermasket. 
comph. 

Rustan’s Supermarket 


‘Atloading malls nationvvide; for ait ofall 
‘branches, soe wirwrustanstiech com. 
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FISH AND SEAFOOD 
alee Hated Sale with Olives 

Bangus Salpicao 

Barbecued Shrimp and Mango Stir-fry 

Fish and Chipe 

‘Bish with Com Sauce 

Ewe spice Mlapia 

Grookestyio Fish with Cucumbor Mint Sauce 

‘Prawns in Cooont Mile with Bamboo Shoot 

and Makinogay 

Seafood Bagoong Rice 

Seafood Stow 

Steamed Tofu with Shrimp 

‘Thal Sheimp Suirty with Basil and Cashews 


|EAT AND POULTRY. 
“fzox con Pollo with Cilantro 
‘Asian Beet Stew 

‘Baked Chicken Italiano 

Baked Pork, Cabbage, and Silky Tofa 
‘Beef Barbacoa Soft Taooe 

‘Beef Shawarma Rice 

Boor braised Beet 

Chicken Keraage 
Chicken in Coconut Mie 
Chicken with Tarragon Cream. 
Chinese Pepper Stale 

Citrus gazed Short Ribs 

Cola Baby Back Fibs 

Green Boot Cunry with Eggplant 
CGiled Pork on Lemongrass Sowers 
‘Japanese Boof and Potato Stow 
‘Japanese Braiood Potk Belly 
‘Korean Por Stirfry 
Mongolian Beef Rice Bow 


BRBABBBASHSSSSRERRAT BRBH BABBRABS 


‘SM Supermarket 
‘Atall SM malls nationwide; fora ist of ll 
‘branches, oe worw.smeuparmasket com, 


RESTAURANTS 
Ba Nol's Ca Phe 

‘8 Bast Capital Drive, Barangay Kapitlyo, Pasig 

{iy ol na 477 et obo no 0805 B12) 


Cow King Steak Sizzles 
22D Sooat Voardolaza Steet, Sacred Heart, 
‘Quezon City tal no 416-2885) 


‘Kumori Japanese Bakery 
LG/F The Landmark, Makati City; LO/P SM 
‘Malet: wvvfapsbook.com/lmorih 


Linguini Fini 
3/F Moga Fashion Hall, SM Mogamall, 
‘Mandaluyong City (tal no 531-8902) 


OTHERS 
‘The Cookery Place 

2GH Kensington Place, Bonifacio Global City, 
‘Taguig Cty tl no: 775-4161); thececkeryes® 
‘gmail.com; wow theooelenyph com 


Fabric Bar by Weaves of Asia 
{YF Greenbelt 8, Legazpi Sree, Ayala Center, 
‘Malet City (tl no: 601-3164) 


Roast Lemongrass Chickon with Fish Sauce 
and Honey Vinaigrette 

Roasted Tamarind Chicken 

Spiced Orange Chickon Stirty 

‘Tamarind Chicken Stirfry 

‘Thai Pork Sausage 

‘Tipe Mushroom Stiedry with Minoad Pole 
YYllow Chicken Adobo 


BBEBBS B 


NOODLES AND RICE 
41 Ara con Pollo with Cilantro 
Baled Ziti with Braiond Boot 
Beet Shavearma Rice 
Broccol, Cart, and Tortellini Pasta Salad 
(Choasy Boot Cannelloni 
(Chicken and Saba Sry 
(Chicken Chow Min 
Deconstructed Peeta Pasta 
Easy Chorizo Penne Pasta 
Japanaoe Beof Tenderiain Fried Rice 
‘Mongolian Beat Rice Bow! 
Seafood Bagoong Rice 
Seafood Char Kwvay Teow 
‘Vegetable Bolognese 


DESSERTS AND SWEET SNACKS 


BSBBSRSSBRSSE 


DRINKS 
28 Chocolate-Peant Butter Brealact Smocthia 
(08 Fruity Icod Green Toa 

178 Mango-Mint Shake 


OTHERS 

49 Barbecue Beans 

49 Roasted Mushrooms and Shallots 
with Parmesan 


26 Yorkshire Pudding 


‘Feed 5000 Kitchen Studio 
448 Suu, Ayala Alabang Vilage, Muntinlupa City 
(mobile no: 0817-8428406), wor facebook com! 
FeedB0o0Kitehenstadio 


Home Studio 
63 Connecticut Stroct,Creanhills, San Juan City 
(tal no. 721-8882); www homestudinine com 


miradips at Sandwiches 
258 Katipunan Avenue, Quezon City (tl no. 
1480-267); wvew facabeok comMlovemiradips 


‘National Book Store 
Foralit ofall branches, oe 
‘ynvwnationalbookstere comp, 


Robinsons Department Store 
Fora list of all branches, soe 
‘wivwrobinsonsdepartmentstore.com.ph. 


‘SM Department Store and SM Home 
For alist of all branches, ee 
‘yrvwetheemstere.com. 


‘Toy Kingdom 
For lito all branches, one wwrw.toylingdom ph. 


EASY NEUE CS BT 
INEGI BAKE, STORE 
AND SHARE 


your baked creations 
easily with the 
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with every purchase of any 
KitchenAid Stand Mixer 
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Who Put The 
Fun In My 
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Activity Center was abuzz with excitement as Yummy held its first ever Big 


INCREDIBLE EATS, jests came pouring in to get their food passports and 
SMART FOOD ious offerings of more than 30 participating purveyors 
PREPPING TIPS AND 
ping. 
A WHOLE LOT OF ‘Aventejado of Momma 'N Manila. The Yummy Big Baon Blowout was held a day before the 
FOOD IN YUMMY’S ‘upcoming school year so visitors would have ideas on what to prepare for their kids in 
hool, and what to pack 


FIRST EVER BAON- 
CENTRIC EVENT. GOODIES GALORE 
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MAMA JESSIE'S 


BY MARIVIC GATAN 


How long does it take to make kesong 
pce aeons) 
veces ee ee rte 
means un-aged) cheese, kesong put! is 
Perens seas eee ese 
Carabao milk is heated with salt, 
cooled, curdled, and then squeezed to 
see eee oes ey 
cheetah eet 
ee ea ek 
Peehee nce tekeer nosy 
of varying firmness, And this finesse, 
erate bee ecatenare 
generations, is what distinguishes 
Re cesses 

ee eee ees 
Bere rca te teateneend 
feet ae ogee 
eer e ee epee rete 
peeneeose) eaeeect aty 
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KESONG PUTI 


Pee eC ere eed 
Peutnererceese eel’ 
poe eer gece eed 
estes teats 
pee 
ee pono 
Pegs cs 
Sree esc ed 
family and friends, but the clamor for 
Poe seete eee teers Uctay 
Peter ec sete trcees cy 
2000. Sold without a label, and on a 
nee toes Cacesetg 
ee eet 
of restaurateurs, who incorporated 
Peet eet 
oases nehrectek sy 
eta 
pues eR ence Ear eey 
Peers nerrnrtny 
exon emer! 
Seep eeesee terme} 
eee ee 


For information, call mobile nos. 0917-8338813 


and 0917. 
or visit www.kesongputi.com and 


195366, email order@kesongputi.com, 


www facebook.com/MamaJessiesKesongPuti, 
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Breeze your way from the summer haze to the cooler buzz of this season 
with a cup of J.CO’s newest Coconut Mocha Frappe. Let your taste buds 
sail off to the tropics with tender coconut jellies, Swirled in a blend of 
iced coconut, chocolate and JiCoffee. It’s the perfect blend for a 
smooth and mildly tropical beverage! 





The Legendary Italian|Brand 


Cooking Excellence Since | 





THE STRONG DESIGN 


For over 60 years, food, technology and style are the foundations on which Tecnogas develops its products. This is 

Ce ee ee er ek a en eee eee ee eg 

finished, Designed, tested and approved according to strict safety and performance standards, you can trust that every 
Tecnogas product possesses the kind of reliability that will best serve your family for decades. 
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PLANNING YOUR MENU FOR THE MONTH? 
WE'VE GOT YOU COVERED WITH AN EASY 
RECIPE FOR EACH WEEKDAY THIS JULY. 
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‘This one-pot sh is meaty masterplecel Serve 
{with bowls of seamed ice for one hearty mea 


‘Serves 6 Prep Time 30 minutes Cooking 
Time hours 


1 750 grams beet short bs sce nto 
"nch chunks 

salt and pepper to season 

$5 tablerpoonsal-pupose our 

3 tablespoons vegetable ol 

2coves gar, minced 

Sthinslces ginger 

{medium white onion minced 

ecu Chinese ice wine 
tablespoons sunar 

1 sick cnsameon or easpoon 
ground cinnamon 

Splecesstar anise 

‘sca ght soy sauce 

2medium carrots, sliced into Chunks 
2 medium radishes, iced into chunks 


SSSLESEES 


BSSh 





1 1to 2 teaspoons sesame ol 

1 ‘tablespoon cornstarch sslved in 
Tablespoon water 

chopped areen onion for garish ptional) 


1 Pat cry bat and season with salt and pepper 
Dredge in flourand shake of 

2 Hea alin large pot over high heat until 
‘smoking. Add beet to pan and brown all sdes, 
about 3 minute per sie. Do not crowd pan and 
‘star been batches if necessary, St acide. 

$3 nthe ame po, sauté gar, ginger, and onion. 
‘Add ce wine scraping the bottom ofthe pot. 
‘Add seared beet, sugar, cinamon, star ais, soy 
Sauce and enough water to cover beat Lower 
heat and simmer covered, unt beo tender, 
about 2 hous 

44 Add carts and racches, and continue 
simmering unl vegetables are tender. 

5 Strin sesame ol and dissolved comstarch; cook 
Until sauce thickens, about I minute. Garnish with 
chopped green anions. 





‘SPICED ORANGE CHICKEN STIR-FRY 





‘Here's an eary way to update an ordinary chicken 
and vegetable stir-fry: Add zesty orange flavor for 
an unexpected twist! 


‘Serves 4 to 6 Prep Time 40 minutes, pls 
‘marinating time Cooking Time 20 minutes 


1 500 grams skinless chicken breast filets, ced 
into stipe 

‘ecu comstarch, plus tablespoon dissolved 

In 2 tablespoons water 

tablespoons light soy sauce divided 

3 tablespoons sesame ol divided 

‘reap Chinese rice wine 

3 tablespoons oyster sauce 

2 tablespoons hoisin sauce 

Isle from 4 navel or Valenca oranges 

2 teaspoons honey 

‘ato teaspoon Chinese fve-spice powder 

5 tablespoons vegetable ol vided 

2 teaspoons minced ginger 

2coves gar. minced 

4 shallots, minced 

8 fresh shitake mushrooms, julienned 
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1 medium caro, juenned 
Y 2stals celery, sliced agonaly 
¥ ‘tablespoons water 


1 combine chicken, ecup comstarch, 
4 tablespoons ight soy sauce, and 2 tablespoons 
4ezame ol ina bowl Mix wean refigerate, 
‘covered, for20 minutes, 

2 Combine rice wine, remaining Hight oy sauce 
‘and sesame ol oyster sauce, hosn sauce, orange 
ule, hone, and fiv-spice powder ina bowl 

Mi well and et asi, 

$Heat 4 tablespoons vegetable olin pan or 
‘wok over high heat Add ginger and ga; 

oak uni fragrant. Add chicken and its marinade: 
sty for about 5 minutes. Transfer toa plate 
‘ad keep warm. 

“Ante same pan heat remaining vegetable ol 
and tity shalots. Add mushrooms, carts, and 
oer, Ad rice wine mixture and simmer Ifsauce 
is too sat, add up to tablespoons water. 

5 Aad discov comstarch and cook unt :auce 
thickens sight about 3 minutes. Add chicken 
and toss together. 





‘Savory meets sweet Mavors In this sh, and the 
{ted Moh lts get an adalional layer of texture 
and flavor frm chunky con sauce. 


‘Serves 4 Prep Time 10 minutes Cooking Time 
50 minutes 


1-750 grams fish filet (we used sole), ced 
int chunks 

cup plus 2 tablespoons cornstarch divided 

‘teaspoon salt plus more to season 

pinch of sugar 

¥ teaspoon back peop, plus more to seaion 

3299s beaten 

vegetable al for dep-tying 


PORTE comn sauce 
1 tablespoon vegetable ot 

"2 teaspoon minced singer 

| satet. minced 

2 tablespoons ice Wine 

2 cuchicke sick Wah 
¥ Iteaspoomiihtsawsauce 
teaspoon ssa. 


N 











1 20-gram) can corn eral, drained 
‘tablespoon cornstarch dsslved in 

2 tablespoons water 
"egg, beaten 
sesame ol salt and pepper. to season 
"tablespoon choped green onions 


RES 


1 Season fh with tablespoons comstarch sal, 
sugar and pepper ina bow set aside Pace 
remaining lcup comstarch na shallow bow! and 
beaten eggs in another bow. Heat ol for deep- 
frying ina deep pan or deep tye. 

2 Dip fish in eggs then dredge in cornstarch. Deep- 
fry fl unt golden and rep cain on a wie 
rack Fry a second time; dain again on a wire rack. 
1 Make the com sauce: Heat vegetable olin 
pan ovechigh eat Sti-fy ginger and shallot 
unt ragrant. Ad rice win, sraping the bottom 
ofthe pan. Addlhicken stock or water, ght soy 
sauce sugar, and com. Bring toa bol and tir in 
ssolyadcomstarc; cook unt thick Add egg 
and season with sesame cil salt and pepper. 

‘4 Servs opped with corn sauce. Garnish 
with green onions. 
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GRILLED PORK ON 

LEMONGRASS SKEWERS. 

‘Serve this Vietnamese-ngpred dish on your next 
‘Aslan-themed dinner bea sure Nt 


‘Serves 4 Prep Time 25 minutes Cooking Time 
40 minutes 


1 ney stalk lemongrass, siced plus 8 stalks 
4 cloves gare, minced 

4 pieces coriander root 

2.staks green onions 

500 grams ground pork 

"tablespoons sugar 

2 tablespoons fish sauce 

‘teaspoon back pepper 

vegetable ol for brushing 

sweet chil sauce toserve 


BESET TETTS 


1 Pound (or wha) together siced lemongrass, 
‘gate, coriander root and green onions unt a 
paste forms using amortar and pestle (ora 

food processon, 

2 Mix together lemongrass misture and ground 
pork na large bow! Add sugar fish sauce, and 
black pepper 

3 Divide micur into 8 portions; form each into 
bal using your hands. (Moistn your hands to 
prevent meat from sticking) 

4 Insert a lemongrass stalk halfway into each 
‘meatball Mold meat rund lemongras stalk to 
form logs. Brush with 

5 Preheat a charcoal gilr gil pan Gril skewers, 
for 4 minutes on each side or until cooked through 
Serve with sweet chi <auce 


Serves 6 Prep Time 10 minutes Cooking Time 
40 minutes 


400 grams penne pasta 
2 tablespoons ove of 

$3 cloves gare, minced 

{medium white onion, minced 

salt and pepper. to season 

2 pieces Spanish choriza seed 

2 400-ram) cans crushed tomatoes 
teaspoon sugar 

‘aeup al-purpose cream 

‘up bas sced int sips 

‘wcup grate Parmesan cheese 


BESTEST TESS 


‘Cook pasta according to package rections. 
Reserve pasta water. 

2.Heat ove ollina saucepan over medium heat 
Sauté garc and onion season with salt and 
pepper. Addl chorizo and cook for minute. 

1 Add crushed tomatoes and sugar Season with 
salt and pepper Simmer for 20 minutes. sauce 
Istoo thick, add up toa cup pasta water until, 
ese consistency is achieved. 

4S in cream and allow to simmer fr about 
‘minut. Add pasa and toss to coat. Ad basi and 
‘mx well Transfer toa serving pate and sprinkle 
with Parmasancheeze, 








STEAMED TOFU WITH SHRIMP. 








Who says tou can't be ing? By ang vim 
and vegetables, you'l get a stistying—and 
trtour—mesil 


‘Serves 6 Prep Time 20 minutes Cooking Time 
60 minutes 


2 tablespoons vegetable ol 
{ecm white onion diced 
"teaspoon minced ginger 

2coves gar. minced 

300 grams simp, peeled and diced, 
lus 50 grams, pes 

{smal earot, ied 

2stalseolery, iced 

4 fresh shitake mushrooms, diced 
Jacup oyster sauce 

tablespoons light soy sauce 

750 grams fm tofu 

eggs, beaten 

chopped green onion for garnish 
sesame ol to taste 


RESES 


RE SEEE EES 


1 Heat olin a pan or wok over medium heat. Add 
onions, singer, and gar; sauté unt fragrant. 
‘Season with salt and pepper. 

2 Add diced shrimp aut unl pink, Add carat, 
‘elery, mushrooms, oyster sauce, and soy sauce: 
sauté unl cooked, 

[3A tofu and mash with ther ngracents. Str 
elk adjust seasoning i ecessry. Remove pan 
from het. Stiri besten 295 mix well. 

4 Spoon mintureinto greased heatproof bowls 
‘nt ful. Top ach with emaning whole shrimp. 
lace bows ina steamer. Steam until mixture 


set and firm, about 30 minutes. Garnish with green 
‘onions and ize with sesame of. 





we 
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CHICKEN AND SOBA STIR-FRY 


Need to cook fora last-minute potluck dner? 
Make an Aslastylesweet-and-saly noodle dish! 





S tablespoons vegetable oll vised 

$coves ga, minced 

teaspoon minced ginger 

250 grams skinless chicken thigh filets, 

Sliced int sins 

medium white onion, julenned 

"small red bell pepper. julenned 

6 rsh shitake mushrooms, julenned 

1 Tunch bok choy 

1 2t0 tablespoons oyster sauce 

2 tablespoon ight soy sauce 

teaspoon sesame of 

1 Yaeup chicken stock or water 

¥ 1(270-gram) pack soba noodles, cooked 
according to package directions 

tale green onions, chopped and toasted 
sesame seeds fr garish 


1 Heat2 tablespoons olin a wok or saucepan over 
high heat Add garlic and ginger season with salt 
and pepper Stirfry chicken unt cooked, about 
‘minutes. Transfer toa plate and set aside. 

2 Heat remaining olin the same pan and stir-fry 
fenions, bell peppers, mushrooms, and bok choy. 
Season with oster sauce, soy sauce, and sesame 
ol Add chicken both or water 

Stir in noodles and chicken Cok ust until 
oadles are coated with sauce. Gach wth teen 
‘onions and ecame seeds. 


GREEN BEEF CURRY WITH EGGPLANT 





‘ake a cutlnary tip to Thalland withthe popular 
curry dish, Serve with steamed white rice to round 
‘out the meal, 


‘Serves 4 tog ygpimsinutes Cooking Time 
45 minal 
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Vt tablespoon palm sugar 





1 10 Tai basi eaves, tora roughly 

Sirs eye chilis iin abuyo), 
‘ced optona) 

steamed rice, to seve 


1 Heat a large saucepan over medium heat. Sauté 
cury paste in ol until fragrant about Ito 
rites, Add hal ofthe coconut mk ana cook 
Unt of appears on the surface, string frequent 
2 Add bee, afr ime leaves, palm sugar, 
‘eggplant and fish sauce. Cook for about 2 minutes 
then sir in remaining coconut ile Simmer unt 
Ineatand.eogplantare tender. Agus seasoning 


{293 medium eggplants sced into Y>-nch necessary. e 
Ss stirn bast estes ane tipo, Serve wth 
steamed ree 
oe 
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ROAST LEMONGRASS CHICKEN WITH FISH SAUCE AND HONEY VINAIGRETTE 


‘Savor the flavors of Vietnam! Lemongrass gives 
poultry a bright, est avo, while fish sauce and 
honey add a salty-eweet ik. 


‘Serves 4 Prep Time 30 minutes Cooking Time 
hour 


1) whole chicken cleaned and trussed 
salt and pepper to season 

tablespoons unsalted butter 
4stals lemongrass, pounded 
‘emen, halved 

"head gan, peeled and crushed 


RSSESS 


‘wcupvinee 
2 coves grin 
Tal minced 
2 tablespoons fs ie Cots) 
"Yabespoon honey 
sak pepper nd sat toate 
3acp cris | 


BESEEES 


1 Preheat oven to 400°F 
2 Senco chicken with sat and pepper, Buiter 
and season cavity stuff with lemongrass, lemon, 
and gare 

'3 Heat frying pan over high heat: Sear chicken 
‘onallsides ui golden brown in clr. 

‘4 Transfer chicken toa roasting pan. Reastin 
the preheated oven fr I hou tring chicken 
quarter ofthe way every 1 minutes for even 
roasting. Remove rom oven et rest and 

seep warm. 

'5 Make the vinaigate: Whiz together vinegar, 

















TRIPLE MUSHROOM STIR-FRY WITH 
MINCED PORK 


‘Sti-tles are your best et when you nee to put 
‘dinner onthe table fast. Here, sweet pork and 
salty mushrooms create a balanced favor profile, 


tablespoons hosin sauce 
tablespoon ight soy sauce 

1 2teaspoons sesame cil 

pinch of Chinese fvespice powder optional) 
2 tablespoons vegetable oil 

2 cloves garlic minced 

white enon minced 

teaspoon minced ginger 

100 grams ground pork 

1 medium rebel pepper, cad 

120 grams oyster mushrooms 

120 grams shitake mushrooms, seed 

120 grams enoki mushrooms 

sliced ks for gai 


1 Combine oisin and soy sauces, sesame of, and 
fve-spce powder (fusing) ina bowl Set aside. 
2Heat ol ina saucepan over high heat Add gl 
‘nin, ginger, and pork Cook unt pork ino 
longer pink. Abell peppers cook for I minute 

3 Add mushrooms mix: Add sauce and mix 

Unt everything is wel coated. Addl upto 
tablespoons water i sauces too thick or say. 
Garnish with leeks and serve with steamed ce, 


YELLOW CHICKEN ADOBO 








Ths one's comforting and faiiar—with a twist 
‘Turmerl changes up the classic Fliplno dish and 
adds a mild termes tok. 





Serves 6 Prep Time 10 minutes Cooking Time 
4S minutes 


4 tablespoons vegetable ol 
"head gare, minced 

nite onion, sce 

"knob fresh trmeri, seed 
750 grams chicken, adobo cut 
fish sauce (pati) to taste 
‘teaspoon back peppercorns 
cup vinegar 

1 (400-rar) can coconut ik 
{bay leat 

1to2 green finger chs (sng 
pangsigang: options) 


REST EE TEES 


1 Heat olina saucepan over high heat. Sauté 
arc. onion, and turmeric. Ad chicken and 
stiry for about 5 minutes 

2 Seacon with cn sauce and add peppercorns 
Lower neat and cook until ehcken render its own 
quid Sti-fty until chickens partially cooked and 
no longer sink. 

'SAdd vinegar and simmer, making sue not to tk, 
Unt acid cooks off about 5to7 minutes. 

4d coconut mk and bay lea simmer unt 
thick and chicken s cooked trough. Add chiles, 
sng, and season with more sh sauce if desired. 








‘SEAFOOD BAGOONG RICE 


‘Make the popular Thal shat home! The medley 
‘of reatod adds both color and texture, and 
‘makes the dish a mea aon ts own. 


‘Serves 4 Prep Time 30 minutes Cooking Time 
1S minutes 


tablespoons vegetable ol 
Benim 

1 2medium squ, leaned and sed into rings 
¥ cloves gale minced 

1 ‘tablespoon fish sauce (ati) 

1 ‘teaspoon dark soy sauce 

‘teaspoon sweet soy sauce (kecap mans) 

2 tablespoons palm sugar 

chapped gren onions, chopped clantr eaves, 
‘green mango strips, scrambled egg strips, 
Dis ee chiles (sng labuye), and ime 
wedges, to serve 


1 Stablespoons vegetable ol vided 
tablespoon Thai stvimp paste 


1 3cups cooked rice, cooled 
¥ 2 cloves garlic siced 

2a teaspoons sugar 

1 ‘teaspoon fish sauce (pats) 
 saltand pepper to season 


1 Heat olin a saucepan over high heat. Ada 
stim, squid, gale, fish sauce dark and sweot 
soy sauces and palm sugar mix well Bring to 3 
bol then simmer. Cook unt dry. 

2 Meanie make the fed ric: Combine 
‘tablespoon vegetable ol shrimp paste and ce: 
‘moc unt rans are coated wel. Heat remaining 
vegetable ol ina saucepan over medium heat and 
fry gar. Stiin ice, Ad sugar and ih sauce: 
‘mix well Season with alt and pepper: transfer to 
serving dish. 

Top fied rie with seafood and spine with 
‘green onions, cilantro, green mange, eg9, and 
Chi. Serve with ime wedges onthe side 





JAPANESE BRAISED PORK BELLY 


‘Miro and ginger tum mols, tender emp Into an 
‘easy orlental ice topping. Complete your donburl 
with» medium-botled 495. 


‘Serves 4 to 6 Prep Time 10 minutes Cooking Time 
"hour 5 mites 


‘tablespoon vegetable oll 
600 grams pork bel sce into nc chunks 
A stabs leeks seed 

"teaspoon minced ginger 

2pleces star aise 

2 tablespoons sugar 

‘cup ight soy sauce 


’ 
v 
’ 
v 
v 
’ 
v 
 Mecup mira 








sat to season 
40995, sof-bolled and shld 
steamed rice, to seve 


{Heat olin a saucepan over high heat Sear pork 
belly on both sides until brown, Drain excess 

2 Trasfer pork oa deap pot. Add enough water 
just to cover the meat. Addl ees, ginger, and star 
anise Bring toa bolthen lower heat to simmer. 
Remove any impurities that set the surface, 
‘Ad sugar Soy sauce, and min. Season with at 
5 Cover pot and cook until meats tender, adaing 
more water modu soo dy about Yhour Add 
‘2995 and cook for 5 more minutes. Serve topped 
‘over steamed rice. 
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MONGOLIAN BEEF RICE BOWL 








‘On busy nights, tuto tis hearty one-bowl 
family favote. 


io beet round ced int strips 
1 wcup cornstarch 

¥ Yecup Chinese wine 

tablespoons vegetable ol, vided 
tablespoons chopped garlic 
tablespoons grated ginger 
‘ecu sicedleoks, white pats only 
cup soy sauce 

¥ 2tablespoons brown sugar 
 saltand pepper. to season 

cups cooked rice 

1 200 grams bean sprouts (toque) 
1 medium green bell pepper, sced 
Int thin strips 


1 Combine beef and cornstarch: ix wall 
‘Ad wine and 3 asi, 

2 Heat 2 tablespoons olin a saucepan over 
‘maclum het. Sauté gat, singer, and leeks 
‘Add soy sauce and sugar. Season wit sat 
and pepper. 

'3. Add beet and sauté unl beef cooked. 
‘Adjust seasoning if necessary. Divide ito 

4 portions and top ove 4 bows of ce 

4 Heat remaining olin a saucepan over 
‘mau heat. Sauté bean sprouts and bell 
‘pepper orto 2minutes Season with salt 
and pepper. Top over beet 








‘SEAFOOD STEW 





‘This ting soup banks onthe freshness of 
seafood for Mavor. Serve with gar bread onthe 
‘de for 2 Medteranear-ingpired meal. 


‘Serves 4 Prep Time 20 minutes Cooking Time 
0 minuter 


tablespoons alive oil 
2 tablespoons chopped onions 
‘tablespoon chopped garlic 

2 tablerpoons chopped carats 

2 tablespoons chopped calery 

‘teaspoon died oregano 

"teaspoon did thyme 

‘ay leat 

‘teaspoon tomato paste 

‘cup white wine 

"to 2 fish boullon cubes 

500 grams meaty white sh lets (we used 
lapusepy, scent chunks 

6 prawns, peeled and develned 

250 grams mussels 

salt and pepper to season 

chopped parsey for garnish 


RESETS EEE EES 


RSENS 


1 Heat olin a saucepan over medium heat. Sauté 
onions, gale, caro, celery, died oregano, cried 
thyme, nd bay la. Add tomato paste sauté unt 
wo cooked, 

2 Add white wine, seraping the bottom ofthe pan, 
and allow to reduce unl almost ry. 

3 Add liters water, bell Add boullon cubes. 
Bring to abel then sme, covered fr 5 minutes. 
4 Add seafood, simmer until cooked. Season to 
taste with salt and pepper. Garnish with parse. 








‘Love pzza? This Htallan-nspred dish has the 
‘same Mavor profile! Part witha ight salad for 
_ameal that wil pleas the pickles of eaters. 








‘Serves 4 Prep Time 20 mints, pus marinating 
time Cooking Time Iho 


¥ A.chicken eg quarters 
¥ Mweup ove ol 

juice from haf femon 

¥ Tncup chopped gare 

1 satand pepper to season 
ecu vegetable ol 


tablespoons alive ol 
tablespoons chopped onions 
"blespoon cheoped aac 
"ay teat 
"teaspoon died oregano 
‘teaspoon did thyme 
"teaspoon died basi 
‘tablespoon tomato paste 
2.250-gram) pack tomato sauce 
‘tablespoon brown sugar 
salt and pepper to season 


RESET SE ESSE 


‘cup grated mezzaraia cheese 
‘wcup grated Parmesan cheese 
‘cup fresh bast leaves, tom roughly 
‘cup fresh oregano 


SSRN 


11a cry chicken with pape towels and place in 
bowl Add ove ol amon ule gar, salt and 
pepper. Mix welland marinate in theretigerator, 
covered, frat least hour or overnight 

2 Heat olin saucepan over mecium heat. Sear 
chicken onal sides, about Sto 4 minutes per side 
Place ana baking pan and set aside. reheat 
coven to 50°F, 

"Make the tomato sauce: Hest ole al ina “4 Pour tomato sauce aver chicken and bake in 
saucepan over medium heat Sauté onions, gar, the preheated oven for 20 to 30 minutes, runt 
and died herbs Add tomato paste and sauté ntl chickens cocked through. 

cooked, Add tomato sauce and brown sugar mi 5 During the last 5 to 10 minutes of baking top 
‘wolf sauce isto thick add water, tablespoon chicken with cheeses, basi and oregano. Return 
at atime, unl desired consistency i reached. to the oven and bake for another 5 o 10 minutes, 
‘Bring toa bolt acust seasoning if needed ‘oruntil cheese is melted 








THAI SHRIMP STIR-FRY WITH 
BASIL AND CASHEWS 





Enjoy Navortu, succulent svimp withthe 
freshness of bal and the sweetness and crunch 
of cashew nits. 


Serves 4 Prep Time 5 minutos Cooking Time 
minutes 


2 tablespoons vegetable ol 
‘tablespoon chopped gate 

1 3t04 birds eye chiles (sing abuyo) 
‘ilo simp, peeled and deveined 
tablespoon Tal fish sauce 
tablespoon Thal soy sauce 

cup roasted cashew nuts 

 Tacup Thai basi vided 

medium earotjtenned 


1 etablespoons Thal fsh sauce 
1 ‘etablespoons Thai soy sauce 
juice trom ime 

Tp teaspoon brown sugar 


| Heat oti a saucepan over medium heat 
‘Sauté garic and chs unt fragrant. Ad shim, 
‘Seon with Tali sauce and 0y sauce. 

‘a cashews and half ofthe bas mr we. Adust 
2 Make the dressing: Combine alingredients ina 
‘ow Mic well and seazon to taste, 

{3 Combine carts, remaining basi and dressing: 
‘mix wal, Tse with stip mixture, 





COLA BABY BACK RIBS 


‘Soda gives hearty ibs an unexpected hat 
sweetness. Go ahead, et with your hands! 





lo baby back ribs 
2 cans cola (we used Coca-Cola) 
1 4 cloves garlic smashed and peeled 
Tay leat 

 Veup tomato ketchup 

2 tablespoons soy sauce 
‘tablespoon brown sugar 

1 ‘teaspoen chil powder 
‘tablespoon vinegar 

 saltand pepper to taste 

smashed potatoes to serve 


1 combine ribs, cola, gai, and bay latina pot 
bol for thou Praat oven to 50°F. 

2 Transfer ribs toa baking dish leave aud inthe 
ot Place ribsin the preheated oven and bake 
fort hur 

$3 Meanwhile, simmer remaining liquid over 
‘medium heat unt reduced to hall. Add ketchup, 
sy sauce brown sugar, chil ponder, and vinegar, 
allow to bol. Adjust seasoning as necessary 

‘4 Remove bs from oven and pour sauce over. 
Return to the oven and ake for | more hour. Serve 
bs with smashed potatoes if dosed. 


Cond 
EXCLUSIVE! 











1B. 500 grams ground pork 
1B 250 grams ground 

bef round 

12500 grams sinless chicken 
a 

2 





bret filets 
‘Valo bangus fet 
12tger prawns 


1B 2heade gare 

1B ema ginger 

{B.S macium white onione 

1B small bunch green onions 

1B 250 grams asparagus 

1B bunch matungoay 

1B 250 grams fresh bamboo 
shoots (abana) 

1B 500 grams Chinese cabbage 

1D smal pack green ger 
hills (sting pangsigana) 


1B smal pack ech basi 


1D smal pack taragon 
1B lemon 


"bar unates butter 
200m) packs 
heavy cream 

1 250-grar) block 
mazzarai cheese 
60 grams grated 
Parmesan cheese 

1 @50gram tub 
rictta cheese 


get 

1B black pepper 
brown sugar 

1 ligt soy sauce 
1 fen sauce cpa) 
vegetable ol 





1B canola ol 
1 alveot 


1B. 1(250-gram) box cannetloni 

1B 1400-m) can 

1B 2.600-gram) packs 
sky tofu 

1 tomato suce 

1D tomato paste 

1B bayleat 

1 dried bast 

1B ried oregano 

1B dried parsley 

1 dried thyme 

1G Spanth paprika 

1 sesame seeds 

sesame of 

1D Worcestershire sauce 

1B white wine 
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PRAWNS IN COCONUT MILK WITH 
BAMBOO SHOOTS AND MALUNGGAY 
‘Sweet coconut ik complements soft bamboo 
shoots andshvimp In ths dh. Serve with 
steamed rc and let the Filipino aor stand out. 


‘Serves 4 Prep Time 5 minutes Cooking Time 
30 minutes 


2 tablespoons vegetable ol 
2 tablespoons chopped white onions 
‘tablespoon chopped garlic 

{tablespoons ginger, minced 

"tablespoon fish sauce (pati) 

250 grams bamboo shoots (labong),jullenned, 
bled until tender and drained 

1 (400ml ean coconut ere 

prawns 

salt and pepper to taste 

"bunch malunggay. leaves picked 

sliced finger chiles (sing pangsigana) 

for garish (optionad 

steamed rice to serve (options) 


REE ESS 


BEERS 


s 


1 Heat oti a saucepan over medium heat 
Sauté onions, garland ging. Add fish sauce 
and bing to bol 

2 Add bamboo shoots sauté for2 minutes. Add 
‘coconut cream bring toa simmer. Add prawns; 
simmer untl prawns are cooked, Season to taste 
with stand pepper. Add malunggay, simmer unt 
‘malunggay's cooked about 3 to 4 minutes. 

$3 Garis with finger hes and serve wth 
steamed re, if desired, 











BAKED PORK, CABBAGE, AND 
SILKY TOFU 





Make an indulgent pork dish more nutritious by 
‘mixing I with crunchy greens and creamy tot, 


‘Serves 4 Prep Time 10 minutes, plus draining time 
Cooking Time 20 minutes 


'500 grams Chinese cabbage, streded 
2 tablespoons salt 

2 tablespoons vegetable ol 

2 tablespoons chopped onions 
"tablespoon chopped garlic 

"tablespoon grated ginger 

500 grams ground pork 

2 tablespoons light soy sauce 

salt and pepper to taste 

2.G00-gram) packs sky tof, sed 

2 tablespoons sesame oil 

chopped green onions and toasted sesame 
seeds fr garish 

steamed rie to sere 


RETEST TESTES 


s 


1 Combine cabbage and sat let stand ina 
colander for about hour Squeeze cabbage dry: 
set aside, Preheat oven to 350°F 

2 Heat alin saucepan over medium heat Sauté 
fenion, garlic ginger. and pork: cook unt porkis 
completly cooked. Sanson with soy sauce al 
and pepper. Addl cabbage; cook for 3 to A minutes 
Season to tate 

3 Arrange tofu onthe bottom ofa baking pan. 
Place pork mixture on top. Bake for 6 to & minutes 
Drizzle with sesame ol. Gamish wth sreen onions 
and same seed. Serve with teamed ic, 


BANGUS SALPICAO 





‘Swap out beet tenderloin fora bangus filet 
{or anew take onthe Pinoy favorit. Servet 
‘anytime af the day as pat ofa slog meal. 


‘Serves 4 Prep Time 10 minutes, plas 
marinating time Cooking Time 5 minutes 


‘elo bangs let, siced into inch strips 
‘tablespoon chopped garlic 

Ya cup Worcestershire sauce 
“tablespoons canola of 

‘teaspoon Spanish paprika 

2 teaspoons soy sauce 

salt and pepper. to taste 

tasted gale fr garnish (optional) 
‘aren finger chiles (sing pangsgang), 
sce, for garnish (optiona) 


BS EKEE ETS 


| Marinate bangusin gare and Worcestershire 
sauce for hour 

2 Heat olin a saucepan over medium heat 
‘then add papria. Add bangus, skin side down, 
_and ey on both sides unt cooked, about 2to 
‘minutes Season to taste with oy sauce salt, 
‘and pepper. Garnish wth toasted gare and 
sliced finger chiles, desired 





Oe 





CHICKEN WITH TARRAGON CREAM 





Chickens white meat ie the perfect base to 
showcase a creamy, hetb-nfused sauce. 


17 500 grams skinless chicken breast fos 
¥ saltand pepper totaste 

to 4 tablespoons canola cil 
tablespoons ove ol dived 

1 2 tablespoons chopped white onions 
1 Incup white wine 

1 2(200-mi) packs heat cream 

1 Yecup tarragon laves 

2 tablespoons unsalted butter, vided 
amon juice to taste 

1-250 grams asparagus, ends removed 


1 Pat dy chicken with paper towels Season wth 
salt and pepper: Heat canola lina saucepan over 
‘medium heat. Fry chicken fr 8 to 10 minutes or 
Unt cooked. Set aside 

2 Discard excess ol. Ada 2 tablespoons ove 

cl sauté onions. Ad white wing ser unt 
reduced by tall. Add cream and tarragon: simmer 
for Io 2 minutes. Season with salt and pepper, 
then add tablespoon butter and len juice, 
sited. Add chicken; snmer fort 2 minutes or 
unt desired consistency is reached. 

3 Heat remaining ove oll and butter na saucepan 
(ever medium heat Sauté asparagus for 2 minutes 
season wth salt and pepper Serve with chicken, 








eee 


‘cup grated mozz 
‘wcup grated 
2 tablespoons chopp 








12015 pieces uncooked canneoni 
"tablespoon ove ol for aeasing 


Fon He TonATO SAUCE 
2 tablespoons ove ol 

2 tablespoons chopped onions 
‘tablespoon chopped gare 
Vay leat 
teaspoon dried oregano 
teaspoon dred thyme 


1 ‘cup grated mozzarla cheese 
wep grated Parmesan cheese 


1 Make the filing: Combine al ingredients ina 
‘ow Mic well and set asi. Heat olln a saucepan 
‘over medium heat. Sout onions, gar. and herbs. 
‘Ae bee anc sau unt cooked, Searon with salt 
and pepper. Set aside and lt cool completly. 
Mactogether cheese mixture and beef ina bow 
2 carefully stu each canna! piece withthe 
beet filing. Arrange stufed pasta ina greased 
‘aking lish. Set aside Preheat oven to 350°F 

|5 Make the tomato sauce: Hest ove ona pan. 
‘Sauté onions, gal and died herbs. Add tomato 
paste and cook for 2 minutes Add tomato sauce 
nd brown supa; mix well. Add up toa cup water, 
2 tablespoons at atime, i necessary. Bring toa 
boll and adjust seaconing a necessary 

‘4 Pour tomato sauce ontop of stuffed pasta 

Top with mozzaralia and Parmesan cheeses. Bake 
In the preheated oven for 20 to 30 minutes. 
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stay Tagaytay 


—|__—_—_—— Live Every Day Like A Vacation 














Discover The Art of Staycation * The Charm of Country Living + Restaurant Gemis in The South 
Maximize Your Living Space * Ayala Mall Serin: Tagaytay's Newest Retail Haven 
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To Manila via 
Aguinaldo Highway 


@ Chateau Hestia 
{@ llog Maria Honey Farm. 
Coffee Farm House @  @ Gourmet's Cafe 


Manos Greek Taverna @ 


To Manis Pink sisters 
via Amadeo : 
Nurture Walbss 
Vitoge 
° 
Lav Resaurant@ 


Brahma Kumars @ 








@Moon Garden 


To Manila via 


Sta. Rosa 
People's Park @ 
St. Francis i 
Contemplative Sistars 
of Assisi Chapel of the Good Chapel 
. ° 
Tagaytay Tega 
PublcMarket — Bawai's @ renee 
° 


Tawils Pizza @ — @ Tierra de Maria 


‘@Filipino-Japanese Friendship Garden 
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Sisters of 

Holy Angels 


Tagaytay 

Rotonda 

O7KM away 
@ Pamana 


To Manila Gaeheeea @ One Destination 
via Mendez a See Pp TAGAYTAY 
recep 
: 
‘Tagaytay Sports = 
ene 
Cotrendot © tine 
a) Mushroom Burger @ 
Reece = 
eee ae Tagaytay Living 
a at its Finest 
fesse 
‘There are still so many things to discover. From 
To Nasugbu 
(Beaches) 


gorgeous views, fantastic eats, to great moments with 
your loved ones, life's sweetest pleasures are just a 


short distance away. 








cently, I met a man who was bom in the Philippines, and 

swho had moved to the U.S. with his family when he was a 
child. Now in his 405, he has moved back to the Philippines, and 
{is operating business and just generally living the life on one 
of our many beautiful islands. “This is the American dream," he 


said. I vemarked that it was interesting how the American dream Wh 


didn’t involve America at all, but understood what he meant—the 
roam (American or otherwise) is to be able to move to a place 
surrounded by nature; to live a relaxed, unhurried pace; to wake up 
every day to fresh air, gorgeous views, and no stress—a perpetual 
vacation. 


For many, this can only happen after retirement, after having 
saved up enough to buy an idyllic pioce of land, and when there 
are no longer any commitments holding them to the city. But 
this droam life is fast becoming more attainable even for younger 
{familios: affordable home options are now available in picturesque 
‘Tagaytay. You may just find that your favorite weekend gataway 
‘can tum into a permanent address. And in this supplement, Good 
Housekeeping has collaborated with Avida to show you that your 
roam life is, in fact, well within your reach, 


isha 
Taha Uyareg Cnglaben 


EDITOR IN CHIEF 
Good Housekeeping Philippines 





4-7 LIFE ON THE RIDGE 
Escape to a place of utmast 
‘comfort and tranquility while 
spending time doing the things, 
yyou love the most, 


5-9 ART OF STAYCATION 
Enjoy country living at its best 
‘with Serin's leisurely ambience 
in every unit space. Also, 
designer duo, Misty Floro and 
ai Edles of Morfosis share some 
advice on decorating your place. 


10-1 uivinc spaces 
How do you maximize a small 
living space? Wo give you great 








space-saving tips and ideas to 
make your home brighter. 

12-19 sourHerN Eats 
Discover remarkable restaurant 
{nds and their delectable 
dishes, 


| 4 RETAIL THERAPY 
Ayala Malls latest development 
‘makes its mark in Tagaytay. 


15 TAGAYTAY LIFESTYLE 
Personalities living by the ridge 
and a mommy blogger share 
their personal insights and 
socrots about Tagaytay. 


Life on the Ridge : 
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ere's an allure to Tagaytay, one | 
that stretches back decades 

Cool air, beautiful scenery, and fresh ° 

produce, all just an hour's drive from 

Manila 
















Traditionally a summer haunt, 
Tagaytay is fast gaining a reputation 
asa year-round destination, and 
even as an enviable place to settle 
down with the family. It has also 
‘become an immediate escape from 
the busy and fast-paced lifestyle 

of Manila offering a brief respite to 
those who seek solace and calm. 





We 












‘THE CITY IS SLOWLY GROWING, with schools, 
smalls, churches, and recreational spots slowly dotting its 
lush landscape. But despite its urbanization, Tagaytay 
Jha managed to keep its countryside charm, thanks to 
the people who call this pocket of paradise home. 


‘When you think about it, there must be a moment in 
‘your life that you've been tempted to stay not just for a 
bit, but for a long while in Tagaytay. The idea of being 
serenaded by the coolness of the air before slumber and 
‘waking up to a majestic view of Taal Volcano is thrilling. 
I's a ridge lined with spots and haunts a foodie would 
tremendously take pleasure in—ranging from local 
delicacies to international cuisines, the offering of the 
simplest of fares, up to the country's best fine dining 
restaurant. 


Serin offers the best of Tagaytay living and more. The 
residents can enjoy a calm and comfortable life as well 
as the modem facilities and amenities, right in the heart 
of the city. This new residential development from Avida 
Land also provides its residents the pleasure of living 
their dream life to the fullest because of its splendid 
exclusivity. 


Hold a pool party, entertain friends, or host a play date 
with Taal Lake as the backdrop. Enjoy afternoon tea 
‘while reading a good book, or take a leisurely walk in 
‘one of Serin's many outdoor areas. 


‘At Serin, real life feels like a vacation, and Tagaytay feels 
like home. 


erin allows you to live the 
Tagaytay lifestyle—host parties, 
practice wellness, and enjoy the 
good life in a way that only Serin 
can offer. Here, we give some ideas 
on how to make Serin’s modem 
amenities as your main venue to 
hold social avtivities as well as 





an Organic Party 


‘Take advantage of Tagaytay's fresh air and 
spectacular views by hosting an organic 
‘themed party in one of Serin’s many 
gardens and open spaces. Create a menu. 
‘that utilizas fresh meat and fruits from the 
‘Tagaytay City Markot or the Mahogany 
‘Markot. Decorate the party aroa with fresh 
flowers, textured table accents, and quaint 
origami pioces. Serve drinks in clay mugs 
‘and mason jars for a rustic foel and or oven 
have a make-your-own salad buffet with 
ingredients composod of the local greens 
‘and herbe harvested from neighbouring 
‘organic farms. After the party, lot guests 
bring home a goodie bag filed with organic 
oils, bath gels, and even potted plants 

0 that they can take Tagaytay's aura of 
relaxation home with them, 











and Fun Drinks 
for Snacks 


‘Spend your lovely summer days lounging by the pool. Serin has 
adult and kiddie pools where you can host pool parties for yoursolf 
fr your little ones. Remember to serve easy-to-make-and-oven- 
ceasior-to-gobble-cown finger food and fun drinks ike mocktails 
poolside to make the event even mote special ta keep the party 
going, 


Sessions 


Sorin’s manicured lawns inspire both fitness and reflection. Take 
‘a moming or evening run down the trellised path as you strive 

{for better health, or take a leisurely walk as part of your wellness 
program. Why not hold group yoga sessions or even round up a 
‘Tai chi class on one of the pocket gardens? Either way, your body, 
your mind, and your spirit will thank you for it 





a Wine-Pairing Night 


Sorin's multi-purpose hall and clubhouse are perfoct venue to host a variety of events. Take advantage of the weekend by inviting friends 
ver for a wine-pairing night. Let them partake of your selection of fine wines, cheases, tapas or antipasti, or have each friend bring a battle 


of their favorite vino and compare tasting notes. 





soothing indulgence can be 
ad at Serin East Tagaytay- 
Avida’s residential project set 
amid the lushness of this famed 
recreational destination. Give 
yourself a slice of paradise that is 
world away from the frenzied 
hum of the city. The surrounding 
area offers a myriad of experiences 
that will refresh and energize your 
harried soul such as a view of the 
gorgeous Taal Volcano. Explore the 
main highway's diverse culinary 
offerings, from the best brewed 
coffee to artisanal breads, and even 
a tempting array of international 
cuisines that will please even the 
pickiest palate 

























4A cony dining aoa is the perfect nook for 
{intimate meals over lively conversations. To add 
some more tabletop, why not adda tay table on 
the side go you'll have more table space for the 





‘4 A wolllit bathroom is porfect fr cleansing all 
your workily cares away. At your convenience, 
‘you can alo plas ina washing machine 90 you 
won‘thaveto worry abou geting asny sarvice 






Make Your 
Abode 
COUNTRY 
CHIC 
Partners Misty Floro and Pai Edles 
of Morfosis Design know how 
to give your place some kitchy 


character. Spruce up your interiors 
with a touch of rustic elegance: 





1 USE WHITE FURNITURE 
PIECES 

Country interiors usually feature 
a lot of wood pieces. Try using 
white painted wood pieces for a 
refreshing change. 


‘4 Take advantage of Tagaytay's fresh produce all 
‘year round and create culinary experiences with 
‘ionde an family. You can even purchase some 
‘potted hers to place in the baloany so you can 

hhave ech ones avery time you cook. 


2 USE OF DARK NEUTRAL 
COLORS 

To tone down the “shabby” and 
amp up the “chic.” combine your 
= whites and pastels with dark 
neutrals such as gray and black. 
For example, a white sofa can be 
accented with a variety of gray 
and black throw pillows. 





3 ACCESSORIZE WITH 
METALLIC DECOR 

Metallic pieces instantly glam up, 
any space. For example, place a 
set of copper candle holders on a 
coffee table or side table for a shot 
of shine, 


4 BRING IN THE GREENS 
Reinforce the country feel by 
placing plants inside the home. 
Succulents and palms are great 
choices, 


4 Awarm rug, a couple of throws, and inviting 
‘anmchaits and sofa ar the perfact ingredients 
for lanily lounging around with a book or a 


{favorite movie, ora touch of comfort, bringin 
‘acoent pinooe like a coffe table centrepiece ora 
functional figurine to bring your room theme all 
‘togothor 


(Order customized furniture and key 
home pieces from Morfosis. 

For inquiries, call (0917) 830-6478 or 
‘email morfosis,ph@gmnailcom. 

Visit their website at www.morfosisieh 


Living_Spaces 






















wxury isn’t about size but more 

labout creating a blissful space 
where one can relax and recharge. 
Transforming your space into a 
soothing pod of cozy comfort is easy as 
pie, without really costing you an arm 
anda leg. 4 


Scale is key and it would be wise 
to choose low-slung furniture that 
‘compliments your unit's compact 
dimensions. And do remember the 
magical wonders of mirrors—I 

walls with reflective will 
‘bring in more light and give an illusion 
ofexpanss 





Ideas 


‘The living room is the focal 
area for multi-hedraom units, 
(Once you've assembled the 
‘main pieces in your 2 bedroom 
‘unit, bring in the quaint touches 
‘that will personalize the space 
according to the residents’ 
preference. Include in elements 
‘that will raflact the owners’ taste 
such as flowers, books, framed 
pphotos, and accents. 





2 Bedroom Unit, 








1 Bedroom Unit 












Coordinate The Kitchen 


> Modem bows in neutral colors with linens in complimentary hues 
give your 1 bedroom unit dining and kitchen areas a polished look 
"Tho fruits and vegetables of the season carefully arranged on pretty 
‘ceramic plates give this nook a chirpy mood. Plate even the simplest 
dishes with care and you'll surely feel a change in the vibe of your 
place. A bow of fruits in a plain bow! and fancy glassware set atop a 
simple yot classy tray can make a world ofa difference, 


= Executive Studio Unit 


Private Quarters 


4 The gleam of glass and metals will swely give your executive studio unit a luxurious feel. Throw in items of whimsy such as animal 
sculptures and fresh flowers. The fine details are what makes a house, a home. Flowers, succulents, or your favarite indoor plants in 
‘beautiful vases with framed pictures or art will give your home the unique foel that makes it undoubtedly your own, 


Jagaytay's abundance of fresh produce, coupled 


Southern Fats nee 


tempting come-on, from the organic farm-to-table 






































‘The quaint abode that houses 

Cafe Carmencita isa reflection of 
the food you'll ind inside: warm, 
comforting, and delicious. Mom's 
Boe! Stew, an heiloom recipa frm 
XKathloon's mom, i a bestoolor, a= 
4 the Beer battered Fish and Chipe 
Ifyou're looking for something 
{eotive, the Pravne Themmidor ia a 
{good pick You can'tleave without 
‘uying their decoer; the Salted 
(Caramel Chesoocala is divine, and 
‘the Turtle Pie is simply addictive. 
“We want you to fel ike you're just 
{na friend's house having lanch or 
dinner or meriends," saya Kathloen 
‘Manzano, Cafe Carmencita's owner 





‘Aaulnaldo Highway Bey. Kaya 
South, Tagayaay Cay 
(oan aisor50 


‘San’ Antonia Pizzeria is aitle 
featary tun by Rogationist priests 
‘headed by Ralian-teained Fr Rene 
‘Ramirez. All hor pizzas are freshly 
‘mad and baked in a brie over 
‘fueled with fragrant wood from 
the property. Their roast chicken 
is amust-try as well, the skin 
‘beautifully browned and the meat 
‘aft and juicy. you have time, 
Inead over to Caffe San‘ Antonio 
‘across the hall, where you can anjoy 
coffee and pastries, and if you're 
focling generous, you can purchase 
‘suspended coffo that enablas 
‘someone fom the local eommunity 
twenjoy a cup of coffee and a pastry 
for toe, 


2m 51.8 Aguinldo Highway, Laan 2, 
Sing, Cove 


een RI (046) oxe-00, oon sea. s564 
erste 


concept, comforting heirloom recipes, authentic Thai 
cuisine to incredible Italian fare prepared by priests. 
‘The area's varied restaurants ensure that Serin 
tesidents are never far away from a good meal. 





“Ifyou think of Tagaytay, you think 
ofa garden. Poople goto Tagaytay 
torolax They want something 
now" says Siguid Sarmiento of 
[Lime and Basil, Tagaytay’ only 
“That reotaurant. The establishment 
takos advantage of Tagaytay's 
‘tech produce, and alo uses herbs 
‘Sraight from thet garcen. 

‘Wt your appetite with their 
Frosh Spring Roll, och vogotablas 
‘tapped in tice paper and served. 
‘with a evet cil sauce and 

the Lime and Basil Salad, the 
restaurant's signature salad of 
(eons drizzled with tamarind 
sauce. Indulge in Thai favrita 
‘Tom Yam Goong, a sour seafood 
soup with citrus notes, flowed 
by the Crispy Pata Cuny, which 
‘2 delicious as it sound, paired 
‘with Bagong Rice. Far dessa, the 
‘Sticky Rice with Mango always hits 
the spot 


9014. Ria St, By. iat, Alonso, 
Cute 
(218 627-5008 


eng a Reser) 








{i the perfect comfort food: andthe 
(Chicken Kare Kara ie healthiest 
still delicious veesion of traditional 
‘oof tripe stow Suman at mangga, 
‘hich comes with tsokolate, isthe 
perfect way to end a meal, 


uleng Sagingan, Barangey Mastin I 
Wet vita, Dagayay 

(oats aus-8772 02) 710-708 
‘vw urturewedbecrilags. com, 














t's more than just a mall—it's a 
shopping haven with high terrace 
Jevels and garden accents making 

ita wonderful place for families and 
{fiends to spend fun moments together. 
‘This retail and leisure complex offers a 
multitude of things to do, see, and feast 
on with over a 100 stores to choose 
from. When you want a taste of ity ife, 
you need notgovany further with Ayala 
Malls Setin. 





What's in Store 


> Home Offerings 

When you want to add some special pieces to your home, visit 

the home furnishing stores dotted in the mall for your inspiration. 
From English tea sets to fancy table sets, simple bouquets to grand. 
conterpioces, home electronics, and appliances—its all hre. 

Visit: Abenson, Lucina and Rosabella 


> Pampering Services 
For those seeking relaxation and pleasurable treatments, there are 
areas where you can just indulge and have some personal me time. 
Visit: Dutchess Salon and Spa and Nuat Thai 


> Basic Conveniences 
‘Need groceties? Looking for basic home necessities? Buying 
something nice for yourself? Everything is within the vicinity. Bost 
of all, the items are affordable so you can buy in bull if availabe in 
the stores or get great deals to satisfy your shopping itch, 

Visit: Waltermart, Family Mart, Japan Home Centre, Nike, 
Res Toe Run, Fashion Rack and Payless Shoe Source 


> Restaurant Picks 
‘Thore are many restaurants and food spots with various cuisines 
and offerings. The only problem you'll have is picking out which. 

‘ones to choasa! 

Visit: Fronch Baker, Earle's Deli, Hermana, S&R New York 
Style Pizza, and Seafood Island 




















fhree residents of the ridge share 
their favorite spots and hangouts. 





Cathy Turvill bas always loved the county vibe of Tagaytay, 
‘which haa inepsed hor creatively and spiritually. nike in 
‘Manila where you foe! you're always on the move, Cathy 
‘shares that in Tagaytay you can just be stil and value the 
‘mmportant things in ie uch ae family andl health, For thooe 
leaking fr apace to heal spiritually, she recommend a vist 
to the Divine Word Seminary, which is reminiscent of what 
‘Tagaytay was like a cantury ago, 

= - _—- 




























“ust going 
around Tagaytay 

‘and Batangas. Ifyou 
‘want the beach, 
there. I you want to 
climb a mountain, #2 
there. Ihave time, 

I ge around Tegaytay 
just disoavering new 


favorite thing in 
‘Tagaytay isthe viow. 
“Tjust can't got enough 
oft 've been here for 
‘throe yoars but every 
time 1200 Toal Lal 

{'m til mesmerized.” 
Sho never gots tired 
‘of enjoying a cup of 
coffe while feoing the 
cool winds and eating 
breakdact, al reeco 
style. As a swost treat, 
she suggests going 
tothe Lite Soule 
Steters Convent and 





‘what she'd nover get 
‘trod of living in the 
summer city. She also 
loves going around 
the markets all over 


‘Monastery to visit their the place where che 
‘small cole shop that buys rec fruits and 
‘alle dalicious eocanit vegetables. 


‘roam pics. 


Serene Moments 
“Momster Teacher bloggst Dewnain Sales Lagada and her family loves to escape the summer heat by going to 
‘Tagaytay. Hore, she shares her top gift tame: 


} What are your top 3 pasalubongs? 
y ‘Tarts from Loumar's th famous Mushroom Burger, and frh fruits lke watermelon and mangoes. I lao love buying 
- Jottuce that's stil in the pot, which I would lator pick frh leaves fram to mako a salad! 


Living your dreams starts at home. 





OG, 
INSPIRING LIVES AT Zac 


YEARS 


‘Avida has been home to young families for 25 years, providing them with ideal, worry-free homes 
that inspire and enrich not just their lives, but the dreams they build together. 


METRO MANILA + ANTIPOLO + BATANGAS + BULACAN + CABANATUAN * CAGAYAN DE ORO + CAVITE 
CEBU + DAVAO ILOILO + LAGUNA + NAGA + NEGROS + PAMPANGA + QUEZON 


(02) 848-5200 
avidaland.com avidalandph 


